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PREFACE  TO  THE  SECOND  EDITION. 


The  sncoess  of  the  first  edition  of  this  book  seemed  to 
indicate  that  it  filled  a  need  of  the  profession.  In  this  second 
edition  we  have  made  numerous  minor  changes  and  additions 
which  we  trust  will  make  the  book  more  valuable.  We  have 
re-written  and  enlarged  the  section  upon  salts,  noted  the  work 
of  Chittenden,  given  a  more  extended  account  of  Prochownick's 
diet  for  pregnancy  complicated  by  contracted  pelvis,  and  have 
added  an  account  of  the  diet  at  water  cures,  and  of  Klemperer's 
work  on  oxaluria.  We  have  added  a  revised  list  of  recipes 
and  a  new  set  of  diet-lists  for  ready  reference  at  the  end  of  the 
book. 

We  are  indebted  to  numerous  friends  for  criticisms  and 
suggestions,  which  have  been  most  helpful,  and  tnist  that  in 
the  future  we  may  continue  to  have  their  aid.  We  wish  to 
express  our  thanks  to  the  W.  B.  Saunders  Company,  for  the 
courtesy  they  have  shown  in  the  preparation  of  the  book. 

Mat,  1906. 
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Coefficients  of  Digestibility  and  Fuel-value  per  Pifmnd  qf  Nutrieni$  in 

Different  Groups  of  Food-materials. 


Protein. 

Fat. 

Carbohydrates. 

Kind  of  food. 

Digesti- 
bility. 

Perrmt. 

Puel- 

▼alue  per 

pound. 

DlsQsU- 
bfllty. 

Fuel- 

▼alue  per 

pouna. 

DLresti- 
bfllty. 

Fael- 

value  per 

pound. 

Calcria, 

PtF  ccnL 

Oaloriet. 

Percent. 

OaloHet. 

Meats  and  firih  .... 

97 

1940 

95 

4040 

98 

1730 

Egys 

Dairy  products  .... 
Animal  food  (of  mixed 

97 

1980 

95 

4090 

98 

1730 

97 

1940 

95 

3990 

98 

1730 

diet)    

97 

1940 

95 

4050 

98 

1730 

Cereals 

86 

1750 

90 

3800 

98 

I860 

Legumes  (dried)  .    .    • 

78 

1570 

90 

3800 

97 

1840 

Sugars 

•       • 

•       •       • 

•       • 

•       •      • 

98 

1760 

Starches 

•       • 

•       •       * 

•       • 

•      •       • 

98 

1860 

Vegetables     .... 

83 

1410 

90 

3800 

95 

1800 

Fruits 

85 

1520 

90 

3890 

90 

1630 

Vegetable     foods    (of 

mixed  diet) 

84 

1840 

90 

3800 

97 

1820 

Total   food  (of   mixed 

diet)    

92 

1820 

95 

4050 

97 

1820 

RiibDer  ^  gives  the  followiDg  table,  showing  the  absorbability 
of  various  foods : 


Food-stufib. 


Meat 

Eggs  .... 

Milk 

Milk  and  cheese 
White  bi-ead .  . 
Black  bread  .  . 
Macai*oni  .  .  . 
Indian  com  .  . 
Com  and  cheese 

Rice 

Peas 

Potatoes     .    .    . 
Cabbage     . 
Carrots  .... 


Weight  of  same 
in  gramH. 


Absorbed  in  percentage  of 


Fresh.       Dried 


884 

984 

2470 

2490 

860 

1360 

695 

750 

638 

600 

3078 

3830 

2566 


376 
247 
315 
420 
753 
765 
626 
646 
780 
552 
521 
819 
406 
352 


Dried 
substance. 

Albumin. 
97 

Fat. 

Carbo- 
hydrates. 

95 

95 

•       • 

95 

97 

95 

• 

92 

94-99 

95-97 

100 

94 

96 

97 

100 

.     95 

81 

•      • 

99 

85 

68 

•       • 

89 

96 

83 

94 

99 

93 

85 

83 

97 

96 

93 

91 

96 

96 

80 

93 

99 

91 

83 

93 

96 

91 

68 

96 

92 

85 

82 

94 

85 

79 

61 

94 

82 

Ash. 

82 
82 
51 
74 
93 
64 
76 
70 
81 
85 
68 
84 
81 
76 


Tlie  accompanying  chart,  taken  from  Atwater,  indicates  the 
nutritive  ingredients,  refuse,  and  fuel-value  of  principal  foods.* 
Absorption  of  Proteins. — Eighty  per  cent,  of  proteins 

*  Zntsehr.  f.  Biol.^  vol.  xv.,  p.  115. 

*  Farmers^  Bulletin  No.  142,  United  States  Department  of  Agriculture,  1902. 


44       CHEMISTRY  AND  PHYSIOLOGY  OF  DIGESTION. 

are  absorbed  in  the  small  intestme ;  and  14  per  cent,  in  the 
large  intestine.  The  proteins  of  animal  food  are  much  more 
completely  absorbed  than  are  those  of  vegetable  origin.  Tlie 
following  table,  taken  from  Hutchison  (p.  164),  gives  die  rela- 
tive absorption  of  protein  in  various  food : 

Protein  not  absoibed. 

Meat 2.3  per  cent 

Lentil  flour 10.6  " 

Dried  peas 17.0  « 

Beans 30^  " 

Flour 30.3  " 

Potatoes 32.0  " 

Carrots  and  fat      39.0  " 

Lentils 40.0  " 

Absorption  of  Pats. — Fats,  like  proteins,  are  absorbed 
mainly  in  the  small  intestine.  This  al^rption  of  &t  is  very 
complete.  According  to  Hutchison,  150  grams  can  be  absorbed 
in  one  day ;  when  more  than  this  amount  is  ingested,  the  excess 
is  thrown  off  in  the  feces. 

Absorptioii  of  Carbohydrates. — Carbohydrates  are  ab- 
sorbed more  completely  than  either  the  &ts  or  the  proteins ;  oon- 
sequently  these  foods  leave  but  a  small  residue  in  the  intestine. 

As  Riibner,  Atwater,  and  others  have  pointed  out,  foods 
taken  in  combination  are  absorbed  more  completely  than  when 
taken  alone.  Atwater  has  shown  that  the  following  proportions 
of  the  alimentary  principles  are  absorbed  when  the  individual 
takes  a  mixed  diet : 

Protein.  Fat  Carbohydrates. 

Animal  foods 98  per  cent  97  per  cent  100  per  cent 

Cereals  and  sugars  ...   85        "  96        "  98        " 

Vegetables  and  fruits .   .   80        "  90        «  95        " 

Food  that  leaves  a  small  quantity  of  unabsorbed  residue  in 
the  intestine  is  not  undesirable,  in  that  this  residue  stimulates 
peristalsis  and  thus  r^ulates  the  condition  of  the  bowels. 

Absorption  of  Meat. — Meat  leaves  a  very  small  residue 
in  the  intestine — about  3  per  cent,  of  that  ingested  is  not  ab- 
sorbed. On  this  account  meat  is  a  most  valuable  article  of 
food. 

Absorption  of  Pish. — Fish  is  very  completely  absorbed 
in  the  intestine.  According  to  Langworthy,  95  per  cent,  of  total 
solids,  97  per  cent,  of  protein,  and  90  per  cent,  of  fat  are  absorbed. 

Absorption  of  Milk. — When  milk  is  taken  alone,  only 
90  per  cent,  of  the  constituents  are  absorbed ;  if  two  liters  of 
milk  are  taken  daily,  the  loss  of  dry  substance,  according  to 
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STANDARD  DIETABIEB. 

{Daily  dietories.     FoocPmoterui/s  fumuhing  ofproxmaidjf  ike  038  pomui 
'=  Its  grams)  q^  proteid  and  3500  calories  oj  energy  of  iks  standard  for  daily 
ttary  of  a  man  at  moderate  muscular  work,) 


Food-mAteriali. 

Amount. 

Total 
organic 
matter. 

Proteid. 

Fati. 

Carbo- 
hydrates. 

Fuel- 
yaliie. 

I. 

Ounea. 

Pounds, 

Pounds. 

Pounds. 

Pouudt. 

OalorisB, 

Beef,  round  steak .   .    . 

13 

0.26 

0.14 

0.12 

ft       • 

695 

Butter 

3 

0.16 

•       • 

0.16 

•       • 

680 

Potatoes.           .... 

6 

0.17 

0.02 

•       • 

0.15 

320 

Bread 

22 

0.89 

0.12 

0.02 

0.75 

1760 

1 

44 

1.48 

0.28 

0.30 

0.90 

3455 

II. 
Pork,  salt 

4 

0.21 

•      • 

0.21 

•      • 

880 

Butter 

2 

0.11 

•       • 

0.11 

•       • 

450 

Beaus  

16 

0.84 

0.23 

0.02 

0.59 

1615 

Bread 

8 

0.33 

0.04 

0.01 

0.28 

640 

30 

1.49 

0.27 

0.36 

0.87 

8585 

in. 
Beef,  neck 

10 

0.19 

0.10 

0.09 

•      • 

550 

Butter 

1 

0.05 

•   • 

0.05 

•      • 

22& 

Milk,  one  pint .... 

16 

0.13 

0.04 

0.04 

0.05 

325 

Potatoes 

16 

0.17 

0.02 

•       • 

0.15 

320 

Oatmeal 

4 

0.23 

0.04 

0.02 

0.17 

460 

Bread 

16 

0.67 

0.09 

0.02 

0.56 

1280 

Sugar  

3 

0.19 

•      • 

■       • 

0.19 

345 

66 

1.63 

0.29 

0.22 

1.12 

3505 

IV. 
Beef,  upper  shoulder  . 

10 

0.22 

0.09 

0.13 

•      • 

800 

Ham 

6 

0.19 

0.06 

0.13 

•      • 

650 

Eggs,  two 

3 

0.05 

0.03 

0.02 

•      • 

135 

Butter 

2 

0.11 

•       • 

0.11 

•       • 

450 

Milk,  one  pint .... 

16 

0.13 

0.04 

0.04 

0.05 

325 

Potatoes 

12 

0.12 

0.01 

•       « 

0.11 

240 

Flour 

9 

0.44 

0.05 

0.01 

0.38 

825 

Sugar 

1 

0.06 

• 

•           • 

0.06 

115 

59 

1.32 

0.28 

0.44 

0.60 

3540 

V. 
Sausage 

4 

0.14 

0.03 

0.11 

•       • 

510 

Cod-fish 

14 

0.07 

0.07 

• 

•       • 

140 

Butter 

2 

0.11 

•      « 

0.11 

•      • 

450 

Milk,  one  pint .... 

16 

0.13 

0.04 

0.04 

0.05 

325 

Beans 

5 

0.26 

0.07 

0.01 

0.18 

505 

Rice 

2 

0.11 

0.01 

•       • 

0.10 

205 

Potatoes 

16 

0.24 

0.01 

•       • 

0.23 

420 

Bread 

9 

0.33 

0.04 

0.01 

0.28 

640 

Sugar  

3 

0.19 

•       ■ 

0.27 

• 

0.19 

345 

71 

1.58 

0.28 

1.03 

8540 
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Fbod-toruumption  of  Pcrto  rcumdimoei,  and   Pnpotd 
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An  Ideal  BaJtum  of  Liquid  Ibod.^Mrt.  K  H.  Biehard$.) 


Material. 


Beef  broth  or  coii80inm4 

To  whidi  has  been  added 
one  large  egg  minus 
shell 

Dried  fruit  soup  .... 

Lemon  jelly 

Whole  milk 

Bice  or  arrowroot    .    .    . 

Orape-sugar  or  some  one 
of  the  prepared  foods 
(dry) 

Total 


Amount. 


I  pint 


2  ounces  . 
1  quart.  . 
i  pint   .   . 

I  1  quart.   . 

3  oas.  (dry) 


4  OB.  (dry) 


2.5-3  qt» . 


Proteld. 

Fat. 

Carbo- 
hydrates. 

Om. 
20.5 

4.1 

6.5 

34.0 

6.3 

2.5 

Om. 
0.5 

6.8 

•  • 

36.0 
0.3 

•  • 

Om, 

100.0 
12.5 
44.0 
67.2 

100.0 

76.9 

43.6 

323.7 

Calories. 


91.67 
410.00 

77.90 
651.00 
304.11 


420.25 


2043.63 


While  diet-lists  are  easily  prepared  according  to  the  method  ; 
just  outlined^  it  must  always  be  remembered  that  the  digesti-  j 
bility  and  absorbability  of  foodj)]!^  a.  most  important  x^^^  And  '■ 
are  not  to  be  n^lected  in  formulating  the  dietary ;  for  while  a  \ 
certain  food  may  contain  a  great  many  more  calories  than  an 
equal  weight  of  another  food,  yet  its  relative  indigestibility 
and  non-absorbability  may  render  it  far  less  available  as  an 
article  of  diet.     For  example,  while  4  ounces  of  sausage  pro- 
duce 510  calories,  4  ounces  of  cheese  520,  and  4  ounces  of 
beef  only  280,  yet  the  beef  is  far  more  digestible  than  either 
the  sausage  or  cheese,  and  thus  more  valuable  as  an  article  of 
food.     As  has  been  aptly  said,  "  We  live  not  upon  what  we 
eat,  but  upon  what  we  digest."     Therefore,  a  diet-list  giving 
quantities  of  food  principles  or  calories  is  useful  only  as  it 
suggests  general  principles  that  may  be  modified  to  meet  indi- 
vidual conditions  in  health  and  in  disease. 


THE  INFLUENCE   OF  VARIOUS  FACTORS  UPON 

THE  DIGESTION. 

Apart  from  the  selection  of  a  proper  diet,  important  &ctors 
that  especially  affect  the  digestion  are  the  following :  1.  The 
hours,  order,  and  frequency  of  meals.  2.  Variety  in  diet. 
3.  The  appetite.  4.  The  temperature  of  food.  5.  Rest  and 
exercise  before  and  after  meals.     6.  Emotion. 

1.  Order  and  Frequency  of  Meals. — It  is  usually 
customary  to  fix  certain  hours  for  the  taking  of  meals;  these 

^  According  to  how  the  rice  is  given. 
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THE  RELATION  OF  FOOD  TO  VARIOUS  INHERENT 

CXJNDITIONS* 

Inquiries  are  often  made  conoeming  the  relation  of  food  to 
various  conditions,  such  as  the  influence  of  sex,  raoe,  and  the 
like.     These  conditions  will  now  be  briefly  discussed. 

Heredity. — Certain  systemic  conditions  and  diseases,  or  the 
tendencies  to  them,  are  inherited.  Those  of  especial  interest, 
from  the  standpoint  of  diet,  are  leanness,  ob^ity,  diabetes, 
gout,  and  alcoholism.  Food  idiosyncrasies  are  also  often 
inherited.  Among  these  are  the  liability  to  the  development 
of  urticaria  or  poisoning  from  the  eating  of  strawberries,  crabs, 
etc.  In  the  case  of  obesity,  gout,  and  the  like,  the  diet  should 
\ye  regulated  with  a  view  to  preventing  these  diseases. 

Sex. — As  a  rule,  women  eat  and  require  less  food  than 
men.  This  is  probably  due  in  large  measure  to  the  indoor  and 
sedentary  life  led  by  so  many  women.  Under  equal  conditions 
sex  has  little  influence  on  food  requirements.  Atwater  states 
that  under  similar  conditions  women  require  four-fiftlis  as  much 
food  as  men. 

Kgft  in  some  measure  influences  the  quantify  of  food  taken ; 
a  child  requires  proportionately  a  larger  amount  of  food  than 
an  adult.  Atwater  ^  thus  compares  the  amount  of  food  required 
in  childhood  with  the  quantity  needed  by  a  man  at  moderately 
active  muscular  work : 


Boy 

15-10 

yr.  requires 

I  0.9  t] 

be  food 

of  a  man  at  mod 

eimte  ^ 

Girl 

15-16 

« 

0.8 

(( 

t( 

(( 

Boy 

ia-14 

(( 

0.8 

it 

<t 

u 

Girl 

13-14 

u 

0.7 

(I 

it 

(C 

Boy 

12 

u 

0.7 

%i 

it 

tt 

Girl 

10-12 

ti 

0.6 

(( 

i< 

ti 

Boy 
Child 

10-11 

u 

0.6 

(( 

u 

it 

6-9 

li 

0.5 

(i 

(f 

<» 

Child 

2-5 

u 

0.4 

(i 

u 

u 

Child  under  2 

u 

0.3 

u 

u 

tt 

A  growing  active  boy  usually  requires  more  animal  food  pro- 
portionately than  an  adult,  whereas  a  man  of  middle  age 
requires  more  tlian  an  old  man. 

Race. — The  food  of  difierent  races  varies  widely,  but  this 
is  due,  for  the  most  part,  to  the  varying  conditions  under  which 
they  live,  and  especially  to  the  food-supply  that  is  most  avail- 
able by  reason  of  cost  and  the  ease  with  which  it  can  be  pro- 

*  Principles  of  Nutrition  and  Nutritive  Value  of  FoodSf  Farmers'  Bulletin  No. 
142,  United  States  Department  of  Agriculture. 
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Tobacco  and  Digestion. — ^Tobaooo  frequently  phtys  an 
important  r6le  in  influencing  the  digestion  of  food.  It  is  a  well- 
known  fact  that  the  chewing  of  tobacco  increases  the  salivary 
secretion^  frequently  reduces  the  appetite,  and  increases  the 
movements  of  the  bowels.  As  a  ride,  it  is  better  to  smoke 
after  meals  than  before,  the  irritating  effect  of  tobacco  being 
thus  lessened.  In  acute  gastric  disturbances  tobacco  should  be 
interdicted  entirely,  and  in  chronic  forms  the  smoking  should 
be  limited  to  a  very  few  cigars  a  day. 

Tobacco  acts  as  an  excitant  to  the  nervous  system,  and  should 
be  prohibited  in  all  nervous  diseases. 
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The  chief  carbohydrate  of  milk  is  lactoeei  or  milk-sugar. 
Milk-sugar  is  not  nearly  so  sweet  as  ordinary  sugar,  and  is 
less  soluble  in  water.  It  reacts  to  Fehling's  solution  like 
glucose.  In  the  presence  of  the  lactic  acid  bacillus  it  is  con- 
verted into  lactic  acid,  which  causes  the  milk  to  turn  sour. 
Lactose  forms  about  38  per  cent,  of  the  total  solids. 

Milk  contains  about  0.7  per  cent,  of  salts.  These  salts  exist 
chiefly  in  the  form  of  phosphates,  chlorids,  and  sulphates. 
Potassium  salts  occur  in  larger  quantities  than  do  sodium  salts. 
Calcium  salts  are  very  essential  to  young,  growing  animals, 
inasmuch  as  they  play  a  very  important  part  in  the  formation 
of  l)one.  The  relative  percentages  of  salts  in  the  ash  of  human 
milk  are  shown  by  the  folloMring  table : 

Calcium  phoephate 2S^ 

**        sulphate 2^ 

*'        cartKmate 2^ 

"        silicate L27 

Potassium  carbonate 23w47 

chlorid 12.05 

"         sulphate 8u83 

Ma^:ne8ium  carbonate S.77 

Sodium  chlorid 2L77 

Ferric  oxid  and  aluminum 0lS7 

loaoo 

Variations  in  Millc. — ^There  are  wide  variations  in  the  com- 
position of  the  milk  of  different  animals.  While  human  milk 
contains  more  sugar  and  less  protein  than  cows'  milk,  the  fuel- 
value  is  about  the  same.  Bog's  milk  seems  to  be  the  richest, 
whereas  that  which  comes  from  the  horse  is  exceedingly  poor, 
as  may  be  seen  from  the  following  table : 

CompartUire  Chmpofition  of  Varunu  Ktnds  of  Mlk,^ 


i 

'  Water. 

1 

TV>tal 
snlid5. 

Tocal  aoUda 

» 

Kind  of 

CMoin. 

riotein. 

Albu- 
min. 

hydiatci 
imilk- 
lusar).  . 

MIneiml 

mattem 

VMh). 

Fael- 

value  per 

ponoa. 

milk. 

Total 
pro- 
tein. 

'■  Frr€t 

/Vrrt. 

jyrcL 

'  PrrtL  • 

Fntt, 

Bret 

J^tL 

CbtoriaiL 

W.4 

li« 

1.0 

l.»     : 

iS 

*Ji 

f.2 

0.S 

Sit 

Cow  .  . 

»T,a 

12.8 

3^0 

IV* 

X5 

J.7 

4.9 

0.1 

SU 

Dog    , 

7^4 

34.6 

«.t 

M     , 

ii.a 

'    ».* 

S.1 

a? 

«n 

Bw« 

«V» 

1    1».2 

,^.0 

1* 

6.* 

«.» 

4.9 

ts 

Mi 

Baflklo, 

•    Sl.4 

'    !«.« 

.V!^ 

a*     ' 

A.I 

T..S 

4.1       1 

03 

1     sot 

ou.  .  . 

fti.1 

17.9 

S.1 

«.rt 

♦.l 

S3 

AS      ' 

ac 

m 

Ooat  . 

SVT 

li.» 

«.-* 

M 

4.S 

4* 

4.4 

as 

SR 

IJama 

(W..N 

1*..S 

10 

0.*      , 

X» 

31:1 

V« 

<t8 

SIS 

Am.  . 

^« 

ia4 

*VT 

1.« 

i.s 

l-« 

«.o 

03 

S2S 

MaiY. 

•1..N 

S.A 

1  ,2 

0.1 

l.S 

1.3 

5.7      ■ 

as 

1» 
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diluent  by  mingling  with  it  and  maintaining  a  soft  oondition 
of  the  curds.  The  addition  of  alkalis  may  be  resorted  to  with 
a  view  to  neutralizing  the  acids.  This  has  the  effect  of  coagu- 
lating the  casein  more  slowly^  and  forming  flooculi  rather  than 
cheesy  masses. 

Cream. — ^When  milk  is  aUowed  to  stand  for  some  hours, 
the  globules  of  &t  rise  to  the  top,  and,  together  with  consider^ 
able  milk,  are  removed  as  cream.  This  product  ccmtains  about 
18  per  cent,  of  &t,  and  some  protein  and  carbohydrates  fix>m 
the  milk  mixed  with  it  According  to  Letheby,  as  quoted 
from  Yeo,  the  following  table  shows  t£e  average  composition  of 
cream : 

Water 66.0 

Protein 2.7 

Fats 26.7 

Carbohydrates 2.8 

Salts 1.8 

Skimmed  Milk. — ^The  residue  remaining  after  the  removal 
of  cream  from  ordinary  milk  is  called  skimmed  milk.  The 
amount  of  fat  has  been  greatly  reduced  by  creaming,  but  the 
percentage  of  protein  remains  almost  the  same.  It  is  more 
easily  digested  than  whole  milk,  inasmuch  as  the  fat  has  been 
removed.  The  composition  of  skimmed  milk,  according  to 
Letheby,  as  stated  by  Yeo,  is  as  follows  : 

Water 88.0 

Protein 4.0 

Fats 1.8 

Oarbohjdrates 6.4 

Salts 0.8 

Devonshire  cream  is  a  solid  cream  obtained  by  skimming 
milk  after  it  has  been  heated  slowly  to  not  over  150°  F.  It 
is  more  nutritious,  but  not  so  easily  digestible  as  ordinary 
cream. 

Butter. — Butter  is  made  from  the  cream  of  milk  by  the 
process  of  churning,  which  causes  the  fat-globules  suspended 
in  the  milk  to  coalesce,  thus  forming  a  solid  mass.  Butter 
is  occasionally  made  firom  milk  other  than  that  from  the 
cow.  A  varying  proportion  of  common  salt  is  always  added 
to  it  to  enhance  its  palatableness  and  its  keeping  quali- 
ties. The  flavor  of  butter  is  due  to  the  growth  of  micro- 
organisms.     Pure   cultures   of   certain   organisms    are    now 


76 


CLASSES   OF  FOODS. 


EGG& 

Eggs,  like  milk,  form  a  complete  food — ^that  is,  they  contain 
a  proportion  of  each  of  the  fundamental  food  elements  neces- 
sary for  the  preservation  of  life.  Eggs  and  milk  are  the  only 
complete  food-products  furnished  by  the  animal  kingdom. 

The  ^gs  of  the  hen  are  consumed  in  largest  numbers,  but 
those  of  the  duck,  turkey,  guinea-hen,  and  of  some  wild  fowl 
are  also  eaten.  The  eggs  of  domestic  fowls  *vary  in  size  and 
appearance,  but  their  composition  is  about  the  same. 

The  shell  of  a  hen's  egg  constitutes  11  parts,  the  white  57 
parts,  and  the  yolk  32  parts  of  the  entire  weight  of  the  egg. 
The  following  table,  taken  from  Langworthy,^  shows  the  com- 
position of  hens'  eggs,  cooked  and  raw ;  of  white-shelled  and 
of  brown-shelled  ^gs ;  and  of  the  yolk  and  white  of  the  egg 
of  the  duck,  goose,  turkey,  and  guinea-fowl : 

Average  OomposUion  of  Eggs. 


Hen  : 

Whole  egg  as  purchased  . 

Whole  egg,  edible  portion 

White 

Yolk 

Whole  egg  boiled,  edible 
portion 

Wnite-shelled  eggs  as  pur- 
chased   

Brown-shelled  eggs  as  pur- 
chased   

Duck: 

Whole  egg  as  purchased  . 

Whole  egg,  edible  portion 

White 

Yolk 

Goose: 

Wliole  egg  as  purchased  . 

Whole  egg,  edible  portion 


& 


Perct. 
11.2 


White 
Yolk 


Turkey : 

Whole  egg  as  purchased  . 

Whole  egg,  edible  portion 

White 

Yolk 

Guinea-fowl : 

Whole  egg  as  purchased  . 

Whole  egg,  edible  portion 

TV    U  1 W  •         •         •         •         •         •         «         ***         * 

Yolk 


10.7 
10.9 
13.7 


14.2 


13.8 


16.9 


iVrrt. 
&■>..•> 
73.7 
86.2 
49.5 

73.3 

65.6 

64.8 

60.8 
70.5 
87.0 
45.8 

59.7 
69.5 
86.3 
44.1 

63.5 
73.7 
86.7 
48.3 

60.5 
72.8 
86.6 
49.7 


Peret. 

11.9 
ISA 
12.3 
15.7 

13.2 

11.8 

11.9 

12.1 
13.3 
11.1 
16.8 

12.9 
13.8 
11.6 
17.3 

12.2 
18.4 
11.5 
17.4 

11.9 
18.5 
11.6 
16.7 


1? 


Per  d. 

9.30 
10.50 

0.20 
83.30 

12.00 

10.80 

11.20 

12.50 

14.50 

0.03 

86.20 

12.80 

14.40 

0.02 

86.20 

9  70 
11.20 

0.03 
32.90 

9.90 
12.00 

0.03 
31.80 


Per  d. 


0.8 

0.6 

0.7 

0.8 
1.0 
0.8 
1.2 

0.9 
1.0 
0.8 
1.3 

0.8 
0.9 
0.8 
1.2 

0.8 
0.9 
0.8 
1.2 


III 


Ootoriet. 

635 

720 

250 

1705 

765 

675 


750 

860 

210 

1840 

760 

865 

215 

1850 

685 

720 

215 

1710 

640 

755 

215 

1655 


As  may  be  seen  from  the  forgoing  table,  the  egg  contains 
mainly  protein  and  fats,  in  addition  to  water  and  mineral 
matter.     The  white  and   the  yolk  differ  in  composition,  the 

^  Farmeis'  Bulletin  No.  128,  United  States  Department  of  Agriculture. 
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The  following  table,  taken  from  Atvnter,^  gWea  the  general 
composition  of  the  various  meats : 


'  fVMMpIai  qf  tfnintum,  Dnitad  States  Department  of  Africulton,  p.  16. 
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tbn  Bfl  pofiBible.  Various  methods  have  been  resorted  to  with 
a  view  to  preventiog  these  changes.  There  are  many  modeni 
coDtrivanoett  for  preserving  fish,  and  drying,  smoking,  pickling, 
salting,  and  canniog  are  practised  on  a  large  scale.  These 
methods  all  modify  ^e  flavor  more  or  lees. 

There  are  several  varieties  of  fish  that  are  poisonous.  These 
are,  however,  confined  chiefly  to  tropical  waters.  The  parasites 
that  may  be  present  in  fish  are  destroyed  during  the  cooking. 
Ptomain-poisoning  is  of  rather  rare  occurrence. 

The  following  table,  taken  from  Langworthy,*  (pvee  the  oom- 
positton  of  the  fish  most  commonly  eaten : 

OamfotitioH  Iff  FUh. 


^Fith  at  Food,  Fftnnen'  Bulletin  No.  S6,  United  Stataa  Deputtneut  of 
Agiicolture,  1896,  p.  12. 
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and  rather  indigestible,  aud  is  best  omitted  from  iDvalid  dieta- 
ries. OystGTB  should  Dever  be  fried  for  the  wsk.  It  maj  be 
well  here  to  call  attcDtion  to  tlie  pnictioe  of  "  fitftening " 
oysters  for  the  market ;  this  is  done  by  placing  then  in  ether 
fresh  or  salt  water  for  a  definite  length  of  time,  which  gives 
them  a  fresh  and  plump  appeannoe.  If  the  water  nsed  for 
this  purpose  contains  sewage,  oontamination  is  sure  to  follow. 
Oysters  have  in  many  cases  been  the  carriers  of  typhoid  fever, 
and  many  persons  have  been  infected  in  this  way. 

Clams  are  a  popular  article  of  diet,  and  are  as  agreeable  to 
most  palates  as  oysters.  Hussela  are  oonsnmed  cbi^y  by  the 
poorer  classes  in  the  seaport  towns  of  England. 

lAngworthy '  gives  the  following  taUe  of  the  average  com- 
position of  mollusks,  crustaceans,  etc. : 

Qmpotitioit  <^  JfoUtuit,  Chtttaeetmt,  He. 


a.  9^  United  StalM  Deputiaeat  ttf  Ap*. 
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Pats  in  y^fetables.— The  &tB  in  vegetableB  are  chiefly 
in  the  form  of  oils.  In  addition,  v^taUcB  contain  a  ccnsider- 
able  amount  of  water  and  salt.  The  amount  of  water  varieB 
between  70  'and  90  per  cent.  The  main  mineral  conatitoentB 
are  the  salts  of  potassium  and  sodium  united  with  organic  acids. 

Digestibility  of  Vegetables.— The  d^esticm  of  veg^ 
tables  takes  place  mainly  in  the  intestine.  Owing  to  the 
greater  bulk  of  vegetable  food  and  to  the  cellulose  that  sur- 
rounds vegetable  cells  and  thus  prevents  the  ready  access  of  the 
digestive  juices,  vegetable  food  is  not  so  easily  digested  as  animal 
food.  (For  an  account  of  the  absorbability  of  v^etable  foods  the 
reader  is  referred  to  p.  45.)  For  convenience  of  description 
the  following  classification  of  v^etable  foods  has  been  adopted : 


5.  Fruits. 

6.  Nu(s. 

7.  FungL 

8.  Lichens. 


1.  Cereals. 

2.  L^umes. 

3.  Roots  and  tubers. 

4.  Green  vegetables. 


Cereals  are  the  most  important  food-products  derived  from 
the  vegetable  kingdom.  Of  this  class  of  foods  those  in  com- 
nionesit  use  are  wheat,  com,  lye,  oats,  barley,  rice,  and  buck- 
wheat. The  cereals  are  eaten  chiefly  after  having  been  ground 
into  flour  or  meal.  Flour  is  most  commonlv  made  from  wheat 
and  ryi\  whereas  com  and  oats  are  the  chief  sources  of  meal. 
CV>ni  is  also  eaten  in  large  quantities  whole,  and  barley  and  rice 
are  also  eaten  in  this  way.  The  following  table  ^  gives  the 
choniio  oimi}x>sition  of  the  most  common  cereals  : 


Oubohydntci. 


Water,     rrocein. 


IVirloT 

Huokwh^t    .   .    . 

Kaftr  «v^n\ 

iViu 

HUv 


1 0.4 


:is 


ri.2 

MO 


1.S 
1.3 


1.9 
1.8 
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fodder ;  but  one  variety,  the  Canadian  field  pea,  is  grown  for 
table  use.  There  are  many  varieties  of  the  garden  pea.  The 
shelling  peas,  the  kind  in  most  common  use  in  America,  and  the 
sugar  pea  are  the  most  important  varieties. 

The  lentil,  as  has  been  stated,  is  but  little  used  in  the 
United  States.  The  chief  supply  of  lentils  comes  from  Egypt, 
very  few  being  grown  in  Europe.  They  form  a  highly  nutritious 
food,  but  the  flavor  is  disagreeable  to  many  persons,  and  they 
are  said  to  produce  indigestion  in  some  instances. 

The  peanut,  although  peculiar  in  its  growth,  is  a  l^ume 
as  well  as  the  pea  and  bean.  It  diBPers  chemically  from  the 
other  legumes  in  that  it  contains  a  large  amount  of  fiit. 

Composition  of  Fresk  and  Dried  lAgtwn/ea  compared  with  that  of  other 

Foad8.-^(Ahel}) 


Material. 


Fresh  legumes : 

String-beans  ...      

Whole  pods  of  Dolichos  tetquipf- 
dcUis 

Sugar  peas  or  string-peas    .... 

Shelled  kidnev  beans 

Shelled  Lima  beans 

Shelled  peas 

Shelled  cowpeas 

Canned  string-beans 

Canned  Lima  beans 

Canned  kidney  beans 

Canned  peas 

Canned  baked  beans 

Peanut  butter 

Dried  legumes: 

Lima  beans 

Navy  beans 

Frijoles     

Lentils 

Dried  peas 

Cowpeas 

Soy  beans 

Chick-pea  a       

Peanuts 

St.  John's  bread  (carob  bean)  a    . 

Potatoes 

Cabbage    

Tomatoes 

Rolled  oats 

Wheat  breakfast  foods 

Spring- wheat  flour 

Winter-wheat  flotir 

Lean  beef 

Dried  beef 

Milk 

Cheese 

Bggt 


71.9 
81.8 
.'>8.9 
68.5 
74.6 
65.9 
93.7 
79.6 
72.7 
85.3 
68.9 
2.1 

10.4 

12.6 

7.5 

8.4 

9.5 

13.0 

10.8 

14.8 

9.2 

15.0 

78.8 

91.6 

94.8 

7.7 

9.6 

12.8 

11.9 

70.0 

54.3 

87.0 

84.2 

78.7 


4.6 
8.4 
9.4 
7.1 
7.0 
9.4 
LI 
4.0 
7.0 
8.6 
6.9 
29.3 

18.1 

22.5 

21.9 

25.7 

24.6 

21.4 

84.0 

12.4 

25.8 

6.9 

2.2 

1.6 

0.9 

16  7 

12.1 

n.7 

10.7 
21.8 
90.0 
3.3 
25.9 
14.8 


0.6 
0.4 
0.6 
0.7 
0.5 
0.6 
0.1 
0.8 
0.2 
0.2 
2.5 
46.5 

1.6 
1.8 
1.8 
1.0 
1.0 
1.4 

16.8 
6.7 

886 
1.3 
0.1 
0.3 
0.4 
7.3 
1.8 
1.1 
1.0 
7.9 
6.5 
4.4 

38.7 

10.5 


Carbo- 
hydrates. 

• 

1 

PereL 

PereL 

7.4 

08 

18.9 

L2 

18.7 

0.7 

29.1 

2^ 

22.0 

L7 

16.9 

LO 

22.7 

lA 

8.8 

L8 

14.6 

L6 

18.5 

1.6 

9.8 

11 

19.6 

2.1 

17.1 

5.0 

65.9 

4.1 

69.6 

3.5 

65.1 

4.2 

69.2 

5.7 

62.0 

2.9 

60.8 

8.4 

83.7 

4.7 

63.8 

2.8 

24.4 

2.0 

76.8 

2.5 

1&4 

1.0 

5.6 

1.0 

8.9 

0.6 

66.2 

2.1 

76.2 

18 

74.6 

0.4 

76.8 

0.6 

■   • 

LI 

0.4 

9.1 

5.0 

0.7 

2.4 

8.8 

■   • 

1.0  ' 

& 


CaioHei, 


740 
670 
466 


06 
800 
480 
256 
600 


1626 

1606 

1606 

1620 

1666 

1500 

1970 

1690 

2560 

1566 

886 

146 

106 

1860 

1700 

1660 

1660 

780 

840 

825 

9150 

720 


a  European  analysis. 

^  Farmers'  Bulletin  No.  121,  United  States  Department  of  Agricultare,  1900; 
p.  17. 
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cording  to  Abel,^  86  pounds  of  sugar  per  capita  were  oonsomed 
in  England  in  1895  and  64  pounds  in  the  United  States  in  the 
same  year.  From  7^000^000  to  8^000,000  tons  are  consumed 
annually  in  the  different  countries  of  the  world.  The  principal 
variety  of  sugar  in  use  is  cane-sugar ;  besides  this,  grape-sugar, 
fruit-sugar^  and  milk-sugar  also  enter  into  the  composition  of 
our  foods.  Sugar  is  obtained  in  a  fluid  state,  as  in  honey,  as 
well  as  in  crystalline  form. 

Sugar  is  very  fattening  and  at  the  same  time  is  also  a  great 
source  of  muscular  energy.  The  n^roes  working  in  the  sugar 
plantations  in  the  West  Indies  show  the  effect  of  eating  sugar 
during  the  harvest  season ;  they  chew  the  sugar-cane  con- 
stantly, in  consequence  of  which  their  weight  and  muscular 
development  increase  most  remarkably.  Sugars  and  starch  are 
said  to  be  identical  in  nutritive  value,  owing  to  the  &ct  that 
both  must  be  converted  into  dextrose  before  they  can  be  ab- 
sorbed. Most  of  the  ill  effects  attributed  to  the  use  of  sugar 
are  due  to  the  fact  that  more  than  one-quarter  of  a  pound  is 
consumed  daily  (Hutchison) ;  this  amount  may  be  taken  with 
impunity  by  the  healthy  adult,  but  if  more  be  taken,  it  will  be 
excreted  rapidly  by  the  kidneys,  giving  rise  to  a  condition 
known  as  temporary  or  alimentary  glycosuria.  Hutchison  (p. 
270)  gives  the  following  figures  as  the  maximum  amounts  of 
the  various  sugars  necessary  to  produce  alimentary  glycosuria : 

For  lactose 120  gm. 

"    cane^ugar 150-200    " 

"    levulose 200    " 

"    dextrose 200-250    « 

Sugar  can  be  absorbed  only  as  dextrose  and  as  levulose,  all 
varieties  of  sugar  being  converted  into  these  forms  before  they 
are  absorbed.  In  strong  solution  sugar  irritates  the  mucous 
membrane  of  the  stomach,  and  is  apt  to  undergo  fermentation 
and  thus  produce  gastro-intestinal  distress.  Robertson  *  gives 
the  following  table,  arranged  according  to  the  rapidity  with 
which  sugars  are  apt  to  ferment : 

Lactic.  Butyric.  Alcoholic. 

Levulose  (most  fer-  Leviilose  (most  fer-  Maltose  (most  fer- 
mentable),                        mentable).  mentable). 

Lactose.  Maltose.  Invert-6ugar. 

Dextrose.  Dextrose  Cane«agar. 

Invertpfiugar.  Invert-sugar.  Dextrose. 

Gane-sugar.  Cane-sugar.  Levulose. 

Maltose.  Lactose.  Lactose. 

^  Farmers'  Bulletin  No.  93,  United  States  Department  of  Agriculture,  1899. 
*  Edinburgh  Med,  Jour,,  March,  1894. 
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large  quantities  of  the  alkaline  bases  and  also  phosphoric  acid. 
The  alkaline  bases  are,  however,  alMm,ys  in  excess. 

The  metabolism  of  the  salts  in  the  body  plays  a  very  im- 
portant part  in  the  physiology  of  nutrition,  and  disturbances  of 
this  salt  metabolism  may  be  the  cause  of  disease.  This  subject 
is  as  yet  but  little  understood,  but  the  therapy  of  the  future  will 
undoubtedly  depend  upon  the  practical  application  of  the  prin- 
ciples of  nutrition.  If  the  salts  are  withdrawn  entirely  death 
results,  and  Forster  and  others  have  shown  that  dogs  fed  upon 
foods  from  which  the  salts  had  been  extracted  by  water  die  in 
from  26  to  36  days.  If  salts  are  given  in  excess  they  are  ex- 
creted, but  if  greatly  in  excess,  may  be  retained  in  the  body 
and  cause  untoward  symptoms.  Under  certain  conditions  even 
small  amounts  may  be  retained  or,  on  the  other  hand,  salts  may 
be  excreted  in  such  quantity  in  the  urine  that  they  cannot  be 
held  in  suspension,  and  are  consequently  deposited  in  the  urinary 
tract  and  cause  stone. 

Animal  food  contains  sulphur  and  phosphorus  compounds, 
which  by  oxidation  in  the  body  are  chsmged  into  sulphuric  and 
phosphoric  acids,  which  tends  to  render  the  blood  and  tissues 
acid.  The  destructive  metabolism  of  the  tissues  of  the  body 
tends  toward  the  same  end.  The  vegetable  foods,  the  cereals 
excepted,  contain  large  amounts  of  alkaline  bases,  which  tend 
to  neutralize  the  acids  and  to  render  the  tissues  alkaline.  A 
small  amount  of  the  acids  formed  in  the  metabolic  processes  is 
neutralized  by  the  ammonia  from  the  protein,  and  this  is  ex- 
creted as  ammonium  salts,  and  takes  the  place  of  the  alkaline 
salts  from  vegetable  foods.  The  daily  needs  of  the  body  are 
summarized  by  Gautier  as  follows  for  the  average  adult : 

Bases.  (  Acids. 

Qroms. 

Kfi     3.22 

Na,0 7.70* 

CslO      1.47 

MgO    ...       0.56 

FcjO, 0.04 


PA a9- 

so, 2.08* 

O^.'i  ••••.•■••••.•  v*2Bo 

CI a60« 

CO,     0.05 


(a)  The  food  does  not  in  reality  contain  3.9  grams  of  P,Og 
and  the  2.03  grams  of  sulphur  trioxid  indicated,  but  contains 
phosphorous  and  sulphur,  which  if  reduced  to  the  given  com- 
pounds would  yield  these  figures. 

(5)  This  comprises  the  amount  of  sodium  chlorid  taken  in 
twenty-four  hours. 

Alimentary  Alkalis. — The  average  ration  of  110  grama 
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chief  of  which  are  lassitade,  an  incapacity  for  work,  dyspepsia,  and 
cramps.  These  symptoms  are  promptly  relieved  by  restoring 
the  usual  allowance  of  salt  On  the  other  hand,  a  salt-free 
diet  or  a  lowered  salt  allowance  seems  to  have  a  beneficial  effect 
in  some  nervous  diseases,  as  in  epilepsy,  in  which  disease  it  in- 
creases the  action  of  the  bromids.  It  has  been  suggested  that 
a  salt-free  diet  be  tried  in  hysteria  and  some  of  the  other  func- 
tional nervous  troubles,  as  an  addition  of  12  to  15  grams  of 
salt  to  the  diet  in  hysteria  aggravates  the  condition  very  much, 
and  in  latent  hysteria  may  make  it  manifest.  The  effect  of  a 
salt-free  diet  in  edema  is  noted  in  the  section  on  Nephritis. 
Animals  which  feed  exclusively  upon  meat  do  not  need  salt,  a 
&ct  pointed  out  by  Bunge.  The  acids  formed  in  metabolism  in 
these  animals  is  neutralized  by  bases  formed  by  the  breaking 
down  of  protein.  Potassium  salts  bang  present  in  vegetables 
causes  an  excess  of  potassium  in  the  blood.  In  order  to  elimi- 
nate this,  as  explained  above,  a  large  amount  of  sodium  chlorid 
is  necessary.  All  gramnivorous  animals  need  salt,  and  the  same 
is  true  of  man,  who  is  omnivorous.  The  average  individual 
takes  more  than  there  is  any  necessity  for,  however,  the  taste 
for  this  flavor  leading  to  excesses.  An  average  amount  for  an 
adult  is  from  20  to  30  giams  a  day. 

The  Halogfens. — ^The  elements  chlorin,  iodin,  bromin, 
and  fluorin  are  taken  into  the  body  in  food  or  drink.  The 
most  important,  chlorin,  is  taken  principally  as  sodium  chlorid. 

Iodin  is  found  in  nudeoproteins  and  especially  in  the  thy- 
roid gland,  which  contains  0.075  to  0.13  per  cent.  It  is  also 
fimnd  in  the  other  organs.  Gautier  gives  the  following  tables 
(after  P.  Bouroet),  showing  the  iodin  content  of  various  food : 

Iodin  per  KHoffram  qf  Fretk  MaUriaL 


Green  beans 0.82 

Baniinaa      0.31 

ABpangog 0.24 

Garlic 0.21 

White  cabbage 0.21 

Mushrooms 0.172 

Strawberries       0.17 

Bice 0.17 

Ckrrots 0.134 

fiomi 0.12 

0.12 


Green  peas 0.80 

Tomatoes 0.23 

Grapes      0.02-00 

Artichokes 0.017 

Pears 0.017 

White  dried  beans 0.014 

Lettuce 0.012 

Potatoes 0.01 

Oatmeal 0.009 

Wheat  flour 0.007 

Bread 0.000 
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purifying  water  is  to  dissolve  one  gram  of  alom  in  a  litde  water 
and  pour  this  solution  into  one  gallon  of  the  water  to  be  puri- 
fied. Afler  standing  for  twenty-four  hours  the  impurities  will 
be  precipitated. 

MINERAL  WATERS. 

Mineral  waters  are  frequently  taken  as  substitutes  for  ordi- 
nary water ;  at  times  they  produce  a  most  marked  stimulating 
effect  on  various  organs.  Their  efficiency  is  greatly  enhanced 
when  a  '^  drinking  cure ''  is  combined  with  proper  dietetic  regu- 
lations. Mineral  waters  differ  from  ordinary  Meters  in  the 
greater  amount  of  gaseous  and  solid  matters  they  contain.  The 
gaseous  constituents  of  mineral  waters  are  mainly  carbon  dioxid 
and  sulphuretted  hydrogen.  The  solid  constituents  are  salts  of 
sodium,  potassium,  magnesium,  aluminum  and  calcium,  iron, 
iodin,  bromin,  chlorin,  and  sulphur.  Taken  before  meals, 
waters  containing  carbonic  acid  have  a  soothing  effect  on  an 
irritated  stomach.  Taken  in  excess,  all  carbonated  waters  are 
apt  to  produce  indigestion. 

Some  waters  have  a  purgative  effect,  others  a  laxative,  and 
still  others  diuretic.  Thermal  waters  issue  hot  from  springs, 
their  virtue  being  due  to  their  heat.  Some  mineral  waters  have 
no  medicinal  virtue  whatever,  and  are  utilized  merely  as  drink- 
ing-water. 

Classification  of  Mineral  Waters. — ^The  following 
classification  and  description  of  mineral  waters  are  taken  from 
Cohen's  Physiologic  TherapeuticSy  vol.  ix.,  p.  416  (Kisch,  Hins- 
dale, and  Peale) : 


L  Alkaline  mineral  waters : 


Simple  acidulous. 
Alkaline  acidulous. 
Alkaline  muriated  acidulous. 
Alkaline  saline  acidulous. 


{Simple  sodium  chlorid. 
Sodium  chlorid  with  iodin  and  bromiii. 
Saline  water  or  brine  (Soolen). 
m.  Bitter  waters. 
IV.  Sulphurous  waters. 

{Carbonated  iron  waters. 
Sulphurated  iron  waters. 
Iron  and  arsenic  waters. 
VI.  Earthy  mineral  waters. 
VIL  Acratothermal  waters. 

I.  Alkaline  Mineral  Waters. — ^These  waters  are  divided 
into:  (1)  Simple  acidulous  waters;  (2)  alkaline  acidulous 
waters ;  (3)  alkaline  muriated  acidulous  waters ;  and  (4)  alkaline 
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of   Franzensbady    Pyrmont,   Schwalbadi,   Richfirfii,   CiWBcm 

(Pa.),  and  Rawley  (Va.). 

The  chemic  composition  of  carbonated  iron  water  is  as  fid- 
lows  ;  ^  1  liter  of  water  contains  : 


IroQliieftr- 
bomte. 


IlOQ 


Bartfekl 0.087 

Bochlet 0.087 

Crenoo  Springi 0.085 

Codowa 0.06S 

Elster 0.084 

FimniensbMl 0.079 

Immfta 0.058 

IiOD  Ute  Spring 0.052 

KoenigBwart 0.085 

Kmiai 0.029 

liebenstein 0.100 

Marieobad 0.166 

OjoOdiente 0.166 

Owoao  Spring 0.27S 

RuaBc  Ooogren  Springe     ....  0.239 

PtnnoQt 0.077 

IQchfiekllron  Springs a085 

Bock  Enon  Springs 

SchwmlbMh a080 

Spa 0.070 

l^aita  Artesian  Well aOlO 

Sleben a060 

Saliacs ail9 

StMoritt 0.035 

Vihnye a016 


a057 

0.057 

a057 

0.057 

a067 

0.102 

0.102 

(k.102 

0.102 

ai02 

0243^ 

0.24S 

0L24S 

0.24S 

Q.24S 

0243 

0.243 

0.243 


dkacUL 

Oe. 

1683 

1506 

1505 

1200 

1266 

1528 

987 

987 

1163 

1513 

906 

1178 

1173 

1173 

1178 

1486 

1486 

1486 

1571 

304 

804 


337 


Sulphaied  Iron  Wai^rt. — ^These  waters  contain  prinoipallj  fer- 
rous sulphate,  in  addition  to  sodium,  magnesiamy  and  caknam 
sulphate.  Many  of  these  waters  also  contain  arsenic,  alam,  and 
sulphuric  acid  in  small  amounts.  They  are  especially  indicated 
in  cases  of  chronic  diarrhea,  in  anemic  children,  in  dumiic  gas- 
tric catarrh,  in  ulcer  of  the  stomach,  and  in  dironic  malarial 
cachexia.  These  waters  should  be  given  cautiously,  as  at  times 
they  pn^uce  indi|sestion  and  nausea.  They  are  best  taken  in 
small  individual  di^stes.  Among  the  principal  solphated  iroa 
waters  are  those  of  Shanm  Chalybeate  Spring,  Bedfioid  Alom 
Spring,  Fauquier  White  Sulphur  Springs,  and  Rockbridge 
Alum  S|)rings« 

Tlie  following  table '  gives  the  chemic  composition  of  the 
mt^t  imiK^naut  Milpluited  ii\ui  waters :  1  liter  of  wator  contains : 

)  iVhw^Ni  IHj»*K^yi(.  rWrivmUiM.  toL  ir.,  p.  441 
*  i\Ui«ii*«  f >«i.g^  IVn^wtofMi,  ToL  ix.,  PL  445w 
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5.  Effect  of  Alcohol  on  the  Hadiation  of  Heat 
from  the  Body. — ^Atwater  finds  that  alcohol  taken  in 
moderate  quantities  produces  no  considerable  increase  in  the 
amount  of  heat  radiated  from  the  body ;  in  large  quantities  it 
causes  a  dilatation  of  the  vessels  of  the  skin,  increasing  the 
circulation  and  thus  increasing  the  heat  radiation. 

6.  Rapidity  of  Combustion   of  Alcohol    in   the 

Body. — ^By  Atwater's  experiments  it  is  shown  that  *^  alcohol 
is  not  suddenly  or  rapidly  oxidized ;  but  if  there  be  sudden  or 
rapid  exidation^  there  is  a  corresponding  decrease  in  the  oxida- 
tion of  the  carbohydrates,  fats,  or  protein;  in  other  words, 
alcohol,  carbohydrates,  and  fats  replace  one  another  as  sources 
of  energy,  so  that  as  one  is  oxidized  the  other  is  correspondingly 
spared.^' 

7.  Alcohol  as  a  Source  of  Heat  in  the  Body. — At- 

water  found  that  in  most  of  the  experiments  ^'  alcohol  was  cer- 
tainly a  source  of  heat  for  the  body.'' 

8.  Alcohol  as  a  Source  of  Muscular  Energy. — 

The  conclusions  reached  by  Atwater  r^;arding  this  are 
extremely  important :  ^^  The  hypothesis  that  the  alcohol  con- 
tributed its  share  of  energy  for  muscular  work  is  natural  and 
extremely  probable,  but  not  absolutely  proved.  The  hypothesis 
that  the  energy  of  the  alcohol  was  not  so  used  is  not  called  for 
as  an  explanation  of  any  fact  observed  in  these  experiments. 

^^  It  should  not  be  forgotten  that  the  desirability  of  alcohol 
as  part  of  a  diet  for  muscular  work  is  not  decided  by  the  nar- 
rower question  here  discussed.  There  is  a  very  essential  differ- 
ence between  the  transformation  of  the  potential  energy  of 
alcohol  into  the  mechanical  energy  of  muscular  work  and  the 
advantage  or  disadvantage  of  alcohol  in  the  diet  of  people 
engaged  in  muscular  labor.  Even  with  the  small  doses  in  these 
experiments  there  were  indications  that  the  subjects  worked  to 
slightly  better  advantage  with  the  ordinary  rations  than  with 
the  alcohol.  The  results  of  practical  tests  on  a  laige  scale 
elsewhere  coincide  with  those  of  general  observation  in  imply- 
ing that  the  use  of  any  considerable  quantity  of  alcoholic 
beverages  as  part  of  the  diet  for  muscular  labor  is  generally  of 
doubtful  value  and  often  positively  injurious." 

Atwater  gives  the  following  proportions  as  to  the  availability 
and  fuel-value  of  alcohol  in  nutrition  as  compared  with  carbo- 
hydrates and  fats :  1  gm.  of  alcohol,  If  gm.  of  carbohydrate, 
and  I  gm.  of  fat  yield  the  same  amount' of  energy  to  the  body, 
and  hence  are  isodynamic  one  with  the  other. 

Alcohol  as  a  Pood. — Inasmuch  as  alcohol  contains  no 
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orgaDism  was   searched  for  and  found,  and   this  was  named 
Ba/siUus  botuUemua.     It  is  as  virulent  as  the  tetanus  bacillus. 


OTHER  FORMS  OF  FOOD-POISONING. 

Mnshroom-poisoning^. — Poisonous  fungi  are  often  mis- 
taken for  edible  mushrooms,  and  lead  to  toxic  symptoms.  If 
there  is  a  ring  about  the  stalk  and  the  mushroom  peel  easily 
and  has  pink  gills,  it  is  said  to  be  non-poisonous.  This  rule  is 
not  a  safe  one,  since  some  of  the  most  dangerous  forms  of 
fungi  answer  to  this  description.  The  active  principle  in  these 
poisonous  fungi  is  muscarin  or  some  allied  alkaloid.  The 
symptoms  produced  are  vomiting,  diarrhea,  cramps,  and  great 
prostration.  The  pupils  are  contracted,  and  in  diildren  there 
may  be  convulsions.  The  treatment  consists  in  emptying  the 
stomach  and  bowels  as  promptly  as  possible,  and  in  giving 
atropin  and  other  restoratives. 

Grain-poisoning'. — There  are  three  forms  of  grain-poison- 
ing, generally  described  as  ergotism,  pellagra,  and  lathyrism. 
They  are  diseases  seen  almost  exclusively  among  the  squalid 
and  destitute,  the  effects  being  due  to  insufficient  nourishment 
combined  in  each  case  with  the  specific  poison  from  the  grain. 
Most  cases  and  epidemics  have  occurred  among  the  poverty- 
stricken  European  peasants.  The  well-to-do  and  properly 
nourished  are  much  less  susceptible. 

Ergotism  (Sitotoxismus). — ^The  history  of  ergotism  is  most 
interesting.  It  is  very  probable  that  many  cases  of  "St. 
Anthonjr's  fire,''  described  in  the  twelfth  century  and  later, 
were  cases  of  grain-poisoning.  It  is  also  probable  that  syphilis 
and  various  forms  of  ulcers  and  gangrene  were  confounded  with 
it  and  with  one  another.  It  is  not  within  the  province  of  this 
book  to  describe  the  horrible  epidemics  of  the  middle  ages,  with 
their  wake  of  mutilations  and  misery.  Within  recent  years 
epidemics  have  occurred  in  Russia. 

Thuillier  was  the  first  to  discover  that  the  cause  of  the  dis- 
ease existed  in  spurred  rye.  He  also  pointed  out  that  the  rye 
is  spurred  in  the  damp,  cold  seasons,  and  that  the  degree  of 
virulence  depends  upon  the  amount  of  the  poison  taken.  He 
proved  his  theories  by  animal  experimentation.  Dodart,  in 
1676,  ascertained  that  ergot  was  most  active  when  fresh,  and 
that  it  loses  in  virulence  as  it  ages.  It  is  produced  by  a  mi- 
croscopic parasite,  known  as  CUivioeps  purpurea,  growing  on 
the  rye.     The  disease  is  caused  by  eating  the  grain  on  which 
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and  sherry ;  C.  Kean  took  beef-tea ;  Mrs.  Wood  sang  on 
draught  porter;  Harley  took  nothing  during  a  performance. 
Malibran,  it  is  said,  ate  a  lunch  in  his  dressing-ruom  half  an 
hour  before  singing.  This  consisted  of  a  cutlet  and  half  a 
bottle  of  white  wine,  after  which  he  smoked  a  cigarette  until  it 
was  time  to  appear. 

As  a  rule,  nothing  should  be  eaten  before  singing  or  speaking. 
The  principal  meal  should  be  taken  two  or  three  hours  before, 
and  it  should  be  somewhat  lighter  than  usual.  Many  singers 
eat  but  little  on  the  day  of  their  performance,  but  partake  of  a 
good  meal  afterward.  A  food  much  used  by  singers  is  the  so- 
called  ^'  Jenny  Lind  soup."  This  is  very  bland  and  does  not 
alter  the  voice.  It  is  made  of  bouillon  and  sage,  to  whidi  are 
added,  before  ser\*ing,  the  yolks  of  t^'o  eggs  beaten  up  in  a 
half-pint  of  cream.  A  half-teaspoonful  of  sugar  is  added,  and 
it  is  flavored  with  spices.  Others  take  raw  eggs,  egg  and 
sherry,  or  albumin-water,  while  still  others  prefer  jellies  of  the 
gelatin  \*ariety,  or  even  honey.  Orange-juice  has  its  advocates, 
and  the  chewing  of  dried  plums  has  been  recommended.  Mandl 
suggests  that  before  the  performance  the  singer  should  take  a 
few  bites  of  bread  or  chocolate  and  rinse  the  mouth  with  ooM 
¥r:iter.  If  the  song  is  lengthy,  cold  water  or  sugar  water  may 
be  taken  during  the  performance. 

In  tlie  interx'al  between  concerts  the  singer  >hould  live  on  a 
genejrad  mixed  diet,  avoiding  irritating  foods.  Most  singers 
have  a  tendency  to  become  stout.  The  genersil  rules  for  dieting 
the  obese  may  he  enforced  to  prevent  or  to  remedy  this. 

AlcohoU  in  the  form  of  the  stronger  beverages,  is  harmful  to 
the  voice  ami  should  always  be  avoided.  Light  wines  and 
beer,  except  when  taken  to  excess  are  rh>t  genenlly  injoriousw 
Thev  are  best  avoided,  however,  as  thdr  use  mav  leftd  to  the 
formatii>n  of  the  liq»M*  habit. 

Smoking  is  injurioos  to  the  voice.  Acconling  u>  Mackeniiew 
k>wevor«  many  famous  siii^«s  used  tobacco  fieiely  withoot  ap- 
parvnt  harmftU  effects. 

DOST  DURING  ATHLETIC  TRAININa 


THe  cour^ie  of  diet  and  exercise  which  atUeies.  K>di  aiBateor 
and  ptwfoi^waL  andeigo  to  fit  tiiem  pbv«icaJIy  f^Y  gamiess  <\^«^- 
te^^s^  or  foaJs  of  endaiaifeoet,  is  known  as  athletSc  tniniiur.  Tie 
wc^t^tT  iR^  saach  tndnii^  is  ftJly  ivicv^ntiixsi  ^y  ail  atU^^s;. 
and  while  opini»Mi5  differ  as  to  medKMiss  ilK-^e  is  ivnivc  a<Kv«%l 
ia  the  ideal  dni  is  ^^^odit. 
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'^  The  loss  of  weight  during  the  period  of  exercise  is  dae 
principally  to  water  of  perspiration  and  the  water  and  carbon 
dioxid  excreted  in  the  breath." 

It  is  interesting,  in  this  connection,  to  compare  the  diet  of 
the  English  boat  crews,  as  given  by  Yeo.*  Maclaren  gives  the 
following  schemes  of  training  as  carried  out  at  Oxford  and 
Cambridge : 

A  DAY'S  TRAINING  FOR  THE  SUMMER  RACEa 

Cambbidoe. 

A  run  of  200  yards  as  fast  as  poflsiUe. 

Underdone  meat,  dry  toast,  tea  2  cups 
(later  only  IJ),  water-cress  (occa- 
sionally). 

Meat  (as  at  breakfast),  bread,  pota- 
toes, and  greens,  I  pint  of  Deer. 
Dessert :  oranges,  biscuit,  or  figs,  2 
glasses  of  wine. 

Rowing  exercise. 

Cold  meat,  bread,  lettuce  or  water- 
cress, 1  pint  of  beer. 


Oxford. 

7  A.  M. :  Rise.     A  short  walk  or  run. 

8.30  A.  M. :  Breakfast  of  underdone 
meat,  crust  of  bread  or  dry  toast, 
tea  (as  little  as  possible). 

2  p.  M. :  Dinner:  meat  (as  at  break- 
fast), bread,  no  vegetables  (not 
strictly  adhered  to),  1  pint  of  bieer. 

6  or  5.30  P.  M. :  Rowing  exercise. 

8.30  or  9  P.  M. :  Supper :  cold  meat  or 
bread,  sometimes  jelly  or  water- 
cress, 1  pint  of  beer. 

10  p.  M. :  Retire  to  bed. 


A  DAY'S  TRAINING  FOR  THE  WINTER  RACE. 


Oxford. 

7.30  A.  M. :  Rise.    A  short  walk  or  run. 
9  A.  M. :  Breakfast,  as  in  summer. 
1  p.  M. :  Luncheon :  bread  or  a  sand- 
wich and  i  pint  of  beer. 


2  p.  M. :  Rowing  exercise.  ^ 

5  p.  M. :  Dinner :  meat  as  in  summer, 

bread,  same  rule  as  in  summer  as  to 

vegetables,  rice  pudding  or  jelly, 

and  J  pint  of  beer. 
10  p.  M. :  Retire  to  bed. 
Water  strictly  forbidden.    As  little 

liquid  to  be  drunk  as  possible. 


Cambridge. 

7  A.  M. :  Exercise  as  for  summer  races. 

8.30  A.  M. :  Breakfast  as  in  sununer. 

A  little  cold  meat,  bread,  and  \  pint 
of  beer,  or  biscuit  and  glass  of 
sherry  (sometimes  yolk  of  ef^  in 
the  sherry). 

Rowing  exercise. 

5  to  6  p.  M. :  Dinner,  as  in  summer. 


In  summing  up  the  results  of  their  observations  Atwater  and 
Bryant  state  that,  in  a  "  general  way,  the  difference  between 
the  food  of  the  athletes  and  that  of  other  people  represents  a 
difference  in  actual  physical  need  even  if  neither  is  an  accurate 
measure  of  that  need.'^  One  of  the  chief  differences  lies  in  the 
fact  that  the  food  of  athletes  is  productive  of  a  larger  amount 
of  energy  than  that  consumed  by  ordinary  working-people  or 
college  men.  The  daily  excess  over  the  ordinary  diet  was 
about  400  calories,  or  about  10  per  cent.     The  amount  of  pro- 

^  Food  in  Health  and  Disease,  p.  281. 


204   VARIOUS  FACTORS  IN  THEIR  BEARING  ON  DIET. 

matter  from  tissues  other  than  muscle  can  be  avoided ;  the  other 
is  the  importance  of  there  being  a  sufficiency  of  protein  in  the 
diet  to  compensate  for  the  loss  which  occurs.  An  abundance 
of  protein  in  the  diet  of  an  athlete  has  other  functions  to  fulfil 
besides  this.  It  is  required  during  training  for  building  up  the 
energy-liberating  mechanism — ^the  protoplasm  of  muscle ;  and 
it  is  also  required  after  work  to  repair  that  mechanism.  The 
benefits  of  training  are  well  known  in  other  ways,  such  as  pre- 
paring the  heart  for  suddenly  increased  duty  i(nd  limiting  the 
after  fatigue  effects. 

"  The  power  of  the  body  to  perform  the  maximum  of  muscu- 
lar work  within  a  comparatively  short  time  and  with  a  minimum 
amount  of  fatigue  is  secured  by  means  of  training.  Of  course, 
skill  in  application  of  muscular  strength  is  as  essential  as  is  the 
amount  of  power  exerted.  The  skill  is  sought  by  exercise  and 
practice.  The  object  of  regulating  the  diet  in  training  is  not 
only  to  furnish  the  material  to  supply  the  power^  but  also  to 
put  the  machine  in  the  best  condition  for  developing  as  well  as 
applying  the  power.  In  other  words,  the  man  is  to  be  sub- 
jected for  a  short  time  to  intense  muscular  strain  and  consider- 
able nervous  effort.  This  he  is  to  bear  with  a  maximum  of 
result  and  the  minimum  of  fatigue.  For  this  he  needs  practical 
training,  on  the  one  hand,  and  proper  diet,  on  the  other.  If 
the  views  above  presented  are  correct,  the  diet  for  men  from 
whom  intense  muscular  effort  is  required  for  short  periods 
should  supply  liberal  amounts  of  energy  and  especially  large 
amounts  of  protein." 
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If  the  mother  is  in  a  sitting  posture,  her  bodv  shoald  be  in- 
clined slightly  forward.  With  her  fi«e  hand  she  should  grasp 
the  breast  near  the  nipple  between  the  first  two  fingers.  If, 
owing  to  the  free  flow  of  milk,  the  child  takes  the  milk  too 
rapidly,  this  may  be  cheeked  by  slight  pressure  of  the  fingers. 
The  child  should  nurse  until  satisfied.  The  contents  of  one 
breast  are  generally  sufficient  for  one  nursing,  and  the  breasts 
should  be  used  alternately.  When  satisfied,  the  infant  will 
usually  fidl  asleep  at  the  breast  Under  ordinary  conditi<ms 
the  nursing  should  last  for  from  about  ten  to  twenty  minutes. 
If  the  milk  is  taken  too  rapidly,  vomiting  may  ensue  inmiedi- 
ately  afler  or  during  feeding.  If  too  much  is  taken,  it  is  re- 
gurgitated almost  immediately.  If  the  infant  consumes  more 
than  half  an  hour  in  nursing,  the  breast  and  the  milk  should 
be  examined.  As  the  iu&nt  grows  older  it  requires  and  takes 
more  food,  and  consequently  will  require  a  longer  time  to  nurse 
than  it  did  during  the  early  days  of  life. 

The  inculcation  of  good  nursing-habits  can  not  be  too  strongly 
insisted  upon.  Many  attacks  of  indigestion,  colic,  and  diarrhea 
may  be  traced  to  improper  nursing.  When  good  habits  are 
once  established,  there  is  generally  very  little  trouble,  the  suc- 
cess of  the  training  depending  largely  on  the  manner  in  which 
it  is  done.  R^rular  hour^  for  feeding  should  be  fixed  and 
adhervil  to  ;  and  if  the  child  is  asleep  at  the  feeding-hour,  it  may 
be  aroused,  for  it  will  almost  invariably  go  to  sleep  after  nur^ 
ing.  After  the  last  feeiling.  which  should  usually  take  place 
at  9  or  10  o*clock«  the  child  should  be  quieted  and  allowed 
to  sleep  as  long  as  it  chooses. 

During  the  fir^t  month  or  two  the  infant  will,  as  a  rule, 
ax^'aken  between  1  or  2  oVlock  and  again  at  about  4  or  5 
o'olvx^k.  After  two  or  three  months  it  will  require  but  one 
night  feeding,  and  nt\or  five  months  of  age  the  average  infimt 
will  sleep  all  niirht  without  nur^in^r. 

When  the  change  is  Iving  made  ami  the  child  awakens  for 
its  accustomed  nursing,  it  should  be  given  a  little  warm  water 
from  a  bottle  and  be  quiotc«l,  but  not  taken  up.  Kogular  nursing- 
habits  induce  r>egular  bowel  movements  and  sleep,  ami  the  thr^ee 
combined  insure  health  and  comtort  not  only  for  the  in&nt,  but 


appetite,  dry  napkins,  and  a  quiet,  ilarkened  rvxvn.  The  in&nt 
must  not  be  nursed  each  time  it  cries.  If  it  has  colic,  the 
warm  milk  may  soothe  the  child  for  a  time,  but  later  a<gn- 
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A  practical  knowlcnlge  r»f  these  methods  is  a  desidemtam  io  the 
rearing  of  bottle-fed  infants.     Those  most  iu  use  are  : 

1.  Laboratory  feeding. 

2.  To]>-niilk  method. 

3.  Coit's  decimal  method. 

4.  Materna  graduate. 

5.  According  to  Maynard  Ladd's  table  (after  Rotch). 

6.  Bauer's  method. 

7.  According  to  I^uis  Starr's  tables. 

8.  Ctiapin's  method. 

1.  I/aboratory  Feeding. — In  cities  the  best  substitute 
for  breast-feeding  is  furnished  by  milk  laboratories,  where  modi- 
fications are  made  according  to  the  physician's  prescriptioii. 
The  Walker-Gordon  laboratories,  now  established  in  many 
cities,  supply  an  ideally  clean  milk,  unsterilized,  pasteurized^ 
or  sterilized  at  any  tem})erature  desired.  The  milk  is  supplied 
in  nursing-bottles,  each  bottle  holding  enough  for  one  feeding 
and  being  ready  for  use.  Beyond  warming  the  bottle  and 
putting  on  a  nipple  no  further  preparation  is  necessary.  In 
winter  the  milk  is  delivered  in  baskets,  and  in  summer  in  anall 
refrigerators.  When  economy  must  be  practised,  the  milk  may 
be  obtained  in  larger  jars  and  divided  into  the  requisite  number 
of  feedings  by  the  mother  or  nurse.  Blank  forms  on  which  to 
write  prescriptions  are  furnished  physicians.  The  following 
is  an  example  of  such  a  prescription  : 

B 


J'eT^Cent. 


Fat 4 

MllJc'Sugar 7 

Proteins     2 

Lime-water 5 

Other  Diluent   •  •  • 
Heated  at  167''  F. 


M 


Jfumber  of 

feedings 
Amount  at 

each  feeding 
Infant's  age  -  • 
Infant's  weight 


}..7 


OUnCBB, 


ORDCflCD   FOR. 


DATC, 


SlQNATURC, 


.190 


M.  D. 
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Premature  Infante, 

▲mount  fed 

Fat. 

Sugar. 

Proteidbi. 

2-6drAmB < 

1.00 
1.00 
1.50 

8.00 
4.00 
4.50 

0.25 
OifiO 

0.76 

The  percentages  are  given  in  the  round  numbers  next  nearest  the  actual  percent- 
ages  employed,  and  are  approximate. 

Recently  other  modifications  have  been  made  hy  means  of 
whey.  The  whey  is  obtained  by  adding  rennin  to  the  milk,  or 
Fairchild's  Essence  of  Pepsin  may  be  used.  It  should  be  heated 
to  150^  F.  for  five  minutes  before  being  added  to  the  milk 
mixture,  in  order  to  destroy  the  enzyme  in  the  milk  and  so 
prevent  coagulation  of  the  casein.  When  whey  is  ordered,  the 
protein  constituent  is  indicated  in  the  prescription,  for  example, 
as  follows : 

Casein   . 0.50 

Lactalbumin 0.75 

Rotch  gives  the  following  formulaB,  showing  the  proportions 
of  whey  and  casein  as  a  guide  for  feeding  healthy  infants  where 
it  is  thought  desirable  to  split  the  proteins  : 


• 

U4 

& 

CO 

4.00 
4.50 
5.00 
5.50 
6.00 
6.50 
7.00 
7.00 
7.00 
7.00 

• 

S 

Proteins  if 
split. 

Amount  at  each 
feeding  by  ox. 

Interval  between 
feeding  in  hours. 

lings 
rs. 

Age. 

■ 
00 

^1 

11 

Premature    .   .  \ 

At  term    .... 
End  of  2d  week  . 
End  of  3d  week  . 
End  of  4th  week  . 
End  of  6th  week  . 
End  of  8th  week  . 
End  of  12th  week 
End  of  4th  month 

1.00 
1.50 
2.00 
2.50 
3.00 
3.50 
4.00 
4.00 
4.00 
4.00 

0.25 
0.25 
0.50 
0.50 
0.75 
1.00 
1.00 
1.25 
1.50 
1.50 

0.25 
0.50 
0.50 
0.50 
0.75 
0.75 
0.90 
0.90 
0.90 
0.75 

0.25 
0.25 
0.25 
0.25 
0.25 
0.50 
0.60 
0.75 
1.00 
1.25 

1 
li 

2 

2i 
3 

1-lJ 

2 
2 
2 
2 

2i 

2i 

24-18 

10 
10 

9 

8 

7 

7 

6 

6 

In  most  cases  whey  mixtures  are  unnecessary.  In  acute  ill- 
ness or  when  there  is  decided  lowering  of  the  protein  digestive 
power  they  may  be  of  great  service.  According  to  Grulee,^  the 
albumin  content  of  whey  varies  with  the  kind  of  rennet  used. 

*  Archives  of  Pediatrics^  June,  1904. 
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Table  Owing  in  a  Condemed  Form  the  Quantities  Usually  Required  for 

Obtaining  the  Different  Fht-percentages, 

A       BCDEF       Q        H       IJKLilff 
To  obUlD  flit,  per  cent.  ...    1.0    1.0    1.4    1.8    2.0    2^    2.75    2.75    S.1    SOI    &5    4jO    4.0 
For  toUl  fuod,  ounces    .   .   .  2U.0  30.0  30.0  83.0  33.0  86.00  86.00  4a00  40.0  40/)  44.0  44.0  48il 
Take  7  per  cent,  milk,  oancei  3.0   4.0   6.0   3.0  10.0  12.00  14.00  16XW  18.0  20J>  22.0  2S.0  28X) 

To  obtain  the  exact  fat-percentage  take  one-third  the  number  of  ounces  of 
top-milk  in  a  20-ounce  mixture  and  add  0.15  to  the  result.  In  practice  this 
abght  error  may  be  disregarded. 

Proteids :  The  percentage  in  each  case  will  equal  one-half  of  the  fat 

Sugar :  1  ounce  in  20,  or  1  even  tablespoonf ul  in  8  ounces,  until  the  food 
becomes  half  milk ;  after  that  1  ounce  in  2o,  or  1  even  tableq>oonful  to  each 
10  ounces  of  the  food,  will  give  the  proper  amount. 

Luue-water :  Usually  in  the  proportion  of  1  part  to  20  of  the  total  food. 

Water  or  other  diluent :  Sufficient  to  be  addcKi  to  the  foregoing  ingredients 
to  make  the  total  number  of  ounces  specified ;  in  part  of  this  the  sugar  b  dis- 
solved. 

Third  Series  of  Formulas — Fat  to  Proteids,  8  : 7. 

Primary  FormiUa. — Plain  milk — fat,  5  per  cent. ;  sugar,  4.5 
per  cent. ;  proteids,  3.5  per  cent. 

Derived  formiUas,  giving  quantities  for  20-ounce  mixtures : 


Fat 

Sugar 

Proteids 

per  cent. 

per  cent,  per  cent. 

1 

'  Milk-BUf!:ar     .    1  oz. " 

1.^ 

Lime-water    •   1  oz. 
.  Water  q.s.  ad.  20  oz. 

'  with  5  oz. 

plain 

milk 

.    .1.00 

6.00 

0.87 

2. 

u          u                u 

"    r>oz. 

« 

(( 

.    .  1.20 

6.00 

1.00 

3. 

ti         a               u 

"    8oz. 

(( 

(1 

.    .  1.60 

6.60 

1.40 

4. 

u         u              a 

'  Milk-sugar    .    }  oz. " 

"  10  oz. 

(( 

(( 

.    .2.00 

7.00 

1.75 

5.. 

Lime-water    .    |  oz. 
Water,  q.8.  ad.  20  oz. , 

^     «  12  oz. 

1 

11 

u 

.    .  2.40 

5.00 

2.10 

6. 

u         u               u 

"  14  oz. 

u 

u 

.    .  2.80 

5.50 

2.50 

7. 

U             «                    it 

"  16  oz. 

u 

(t 

.    .3.20 

5.50 

2.80 

Table  Giving   Qtmntitles  of  16  per  cent.  Milk  Required  for   Obtaining 
Fbrmu/as  with  High  Fat  and  Low  Proteids. 

ABCDEFGHIJK 

To  obtain  fat,  per  cent 1.6    1.6    2.0    2./5    3.0    3.0    ^.0    3.5    3.5    4.0    4.0 

For  total  food,  ounces 20.0  80.0  80.0  32.0  32.0  37.0  42.0  86.0  40.0  40.0  44.0 

Take  16  per  cent,  milk,  ounces 2.0    3.0    4.0    5.0    6.0    7.0    8.0    8.0    9.0  10.0  11.0 

Proteids  in  all  casefl  will  be  one-fifth  the  fat. 

Sugar :  1  even  tablespoonful  for  each  8  ounces  will  give  5.5  per  cent  for 
the  lower  formulas  (A,  B,  C,  etc)  and  6  per  cent  for  the  higher  formulas 
(G,  H,  I,  etc.). 

Lime-water :  1  ounce  to  20  ounces  of  the  food  will  give  5  per  cent 

3.  Coit'8  Decimal  Method.^ — ^Tbis  is  based  on  decimal 

^  Archives  of  Pediatries,  1898,  p.  342. 
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6.  Boner's  Method. — Many  attempts  have  beea  made 
from  time  to  time  to  compute  a  table  of  equations  from  which 
the  quantities  of  milk,  cream,  etc.,  may  be  determined  for  any- 
given  mixture ;  the  simplest  of  these  is  that  of  Bauer :  * 

Quantitf  deaired  (in  oiinces)  —  Q. 

Desired  percental  of  fat  —F. 

Deaired  perceDtage  of  eug&r  —& 

Dtdnd  percentage  of  protein  —  P. 
To  find  in* 


Cmm  (16  per  cent) 

-e^(i'-n 

Hilk 

-^-<,. 

WMer 

-«-(OtJf). 

Drj  milk-Bugw 

inn 

Esanvpie. — Suppose  it  is  desired  to  make  40  ounces  of  a  4 
per  cent,  &t,  7  per  cent,  sugar,  2  per  cent,  protein  mixture. 
By  sabstitatiiig  tlie  figures  in  the  equations  above  we  b' — 


XouM  SUtn't  Thhlt  of  IngredienU,  Hmtn,  and  Intervali  t^  Feedmif.and 
Thiol  QuaniHy  o/Fbod/or  a  HeaUhy  ArHfidaUff  Fkd  Ij^ant  from  Birlh 
iotheEadoftheaevenihihnlh.* 


■  JV«M  York  Mai.  Jmt.,  Much  IS,  1898. 

■  FVom  DuBota  of  Ae  iXgrnUve  Orjtnu  m  ChOdrat,  p.  24. 
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42  ounces — one-third  top-milk. 
Six  7-01.  feedings,  one  eyeiy  three 
hours. 

40  ounces — one-half  top-milk. 

Six  7-oz.  or  five  Sk>s.  feedings,  one 

every  three  to  three  and  one-half 

hours. 
48  ounces— two-thirds  top-milk. 
Six  8-oz.  or  five  10-oe.  feedings,  one 

every  three  and  one-half  hours. 


14  OS.  of  top^tiilk  from 

bottle. 
28  OS.  of  diluent 
2  OS.  of  sugar. 
20  OS.  of  top-milk  from  one  quart 

bottle. 
20  OS.  of  diluent 
I  OS.  of  sugar. 

quart  of  milk, 
pint  of  diluent 


Chapin  gives  the  composition  of  the  mixtures  in  the  follow* 
ing  table ; 


9-oz.  top-milk. 

Lowest  extreme. 

9k>z.  top-milk  ftom  milk 

3  per  cent.  ikt. 

Fat       Protein     Sugar 
per  cent  per  cent,  per  cent 

Highest  extreme. 
9-os.  top-milk  ftom  milk 
.  6  per  cent  &t 

Fat       Protein     Sugar 
per  cent  per  cent  per  cent. 

Diluted  8  times  .    .   . 

.      1.10 

0.38 

0.50 

2.00 

0.50 

0.50 

«       7      "      .    .    . 

.      1.30 

0.43 

0.57 

2.30 

0.57 

0.67 

"       6      "      .    .    . 

.      1.50 

0.50 

0.67 

2.67 

0.67 

0.67 

"       6     "      .    .   . 

.      1.80 

0.60 

0.80 

3.20 

0.80 

0.80 

"       4     "      .   .   . 

.      2.25 

0.75 

1.00 

4.00 

1.00 

1.00 

*»       3      "      .    .    . 

.      3.00 

1.00 

1.33 

5.60 

1.33 

1.83 

It  is  impossible  to  give  the  exact  composition  of  mixtures^ 
as  this  will  depend  on  the  richness  of  the  original  milk ;  but 
the  range  of  composition  will  always  fall  within  the  following 
limits^  without  the  solids  of  the  diluent  and  the  sugar. 


Lowest  extreme. 

Highest  extreme. 

16-oz.  top-milk  trom.  milk 

16-oa  top-milk  fh>m  mUk 

3 

per  cent.  iat. 

5  per  cent,  fat 

Fat 

Proteidfl 

SMfUM 

Fat 

Proteidfl 

Sugar 

per  cent. 

per  cent 

per  cent. 

per  cent 

per  cent 

percent 

Diluted  8  times  ....      0.7 

0.38 

0.50 

1.12 

0.50 

0.50 

a         7 

.      0.8 

0.43 

0.57 

1.30 

0.57 

0.57 

"       6 

.      0.9 

0.50 

0.67 

1.60 

0.67 

0.67 

"       5 

.    .      1.1 

0.60 

0.80 

1.80 

0.80 

0.80 

"       4 

.    .      1.4 

0.75 

1.00 

2.25 

1.00 

1.00 

"       3 

.    .      1.8 

1.00 

1.33 

3.00 

1.33 

1.33 

"       2 

.    .      2.7 

1.50 

2.00 

4.50 

2.00 

2.00 

Malted  Gruels. — Malted  gruels  are  advocated  "by  some^ 
especially  in  preparing  milk  for  infants  with  weak  digestion. 
They  are  prepared  in  the  following  manner :  A  tablespoonful 
of  barley  flour  or  of  any  other  flour  desired  is  boiled  in  a  little 
more  than  a  pint  of  water  for  fifteen  minutes.  As  soon  as  it  has 
cooled  a  teaspoonful  of  a  good  malt  extract  or  a  teaspoonful  of 
diastase  is  added.  This  mixture  is  stirred  thoroughly,  and  may 
then  be  used  in  the  place  of  ordinary  barley-water.  Diastase 
preparations  are  made  by  most  of  the  leading  manufacturing 
chemists.     Diastoid,  made  by  the  firm  of  Horlick,  maltine^ 
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oome  up  with  the  tube.  If  the  catheter  is  left  open  as  it  is 
withdrawn,  the  dripping  into  the  pharynx  may  cause  vomiting. 
If  the  child  is  young,  it  is  a  good  plain  to  keep  the  finger  be- 
tween the  jaws  for  a  few  moments  to  prevent  gagging.  If  the 
food  comes  up,  the  feeding  must  be  repeated. 

Nasal  Peedingf. — For  this  purpose  a  catheter  in  propor- 
tion to  the  size  of  the  child  should  be  used.  The  procedure  is 
the  same  as  that  for  adults.     (See  Forced  Feeding.) 

DIET  IN  DISRASRS  OF  CHILDREN. 

Cyclic  Vomiting'. — ^This  is  a  difficult  condition  to  combat 
The  attacks  oome  on  at  more  or  less  regular  intervals,  and  are 
due  to  some  derangement  of  metabolism ;  they  have  been  said 
to  be  analogous  to  attacks  of  migraine.  In  this  condition  the 
ratio  of  the  excretion  of  uric  acid  to  urea  is  disturbed. 

During  the  attack  it  is  well  to  give  the  stomach  absolute  rest 
Food  and  drink  tend  to  aggravate  the  condition.  In  the  early 
stage  of  the  disease  normal  salt  solution  may  be  given  four  or 
five  times  a  day  by  the  rectum,  the  quantity  varying  from 
3  to  8  ounces,  according  to  circumstances.  If  the  attack  is 
prolonged,  it  is  well  to  feed  the  child  by  the  rectum  ;  even  in 
cases  of  ordinary  severity  it  is  desirable  to  give  the  food  for  a 
day  or  two  by  the  rectum.  When  the  vomiting  discontinues, 
the  stomach  should  have  rest  for  some  hours  before  feeding  is 
resumed.  If  there  is  any  doubt  as  to  the  advisability  of  giving 
food  by  the  stomach,  it  is  well  to  continue  the  nutrient  enemata 
for  a  short  time.  When  feeding  by  the  mouth  is  resumed,  the 
food  should  be  given  in  small  quantities  at  intervals  of  three  or 
four  hours.  Milk  to  which  lime-water  has  been  added,  pep- 
tonized milk,  albumin-water,  barley-water,  and  the  like  should 
constitute  the  diet  for  three  or  four  days.  After  that  a  return 
to  the  ordinary  diet  may  be  made.  In  the  interval  the  diet 
may  be  the  same  as  that  directed  for  migraine.  Plenty  of  fresh 
air  and  out-of-door  exercise  are  indicated.  Holt  advises  that 
sugars  and  sweets  be  excluded  from  the  dietary,  and  that  the 
starches  be  limited.  The  diet  should  consist  of  meat,  green 
vegetables,  milk,  and  stale  bread.  What  has  been  said  r^ard- 
ing  any  special  article  of  diet  and  its  relation  to  migraine  applies 
to  these  cases. 

Stomatitis. — In  stomatitis  the  feeding  oft;en  becomes  a 
matter  of  great  importance.     In  the  milder  forms  there  is  not 
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cereal  water,  such  as  barley-water.  It  may  be  wdl  to  boil  the 
two  together  for  a  few  minutes.  The  amount  of  milk  may 
gradually  be  increased,  an  equal  volume  of  lime-water  being 
added  to  it  at  first  If  the  stomach  is  veiy  irritable,  small 
doses  of  hot  water  frequently  repeated  may  be  tried,  or,  what  is 
usually  of  greater  service,  teaspoonful  doses  of  equal  parts  of 
lime-water  and  cinnamon-water. 
Chronic  Gastric  Indigestion — Chronic  Gastritis. 

— ^While  different  pathologic  conditions  are  present  in  these 
diseases,  the  treatment  is  practically  the  same,  and  for  this 
reason  ^ey  may  be  considered  together.  In  both  diseases  the 
food  is  apt  to  be  retained  in  the  stomach  for  a  long  time ;  it 
is  also  likely  to  be  imperfectly  digested,  the  large  amount  of 
mucus  which  is  usually  present  in  itself  interfering  with  diges- 
tion. The  stomach  should  be  washed  out  once  or  several  times 
a  day  with  warm  water  or  with  a  weak  solution  of  sodium 
bicarbonate  (1  dram  to  the  pint).  The  food  should  be  given  at 
intervals  of  three,  four,  or  even  five  hours,  according  to  the 
age  of  the  child.  It  should  be  suited  to  the  infant's  digestion, 
and  what  has  been  said  about  infimt  feeding  in  general  and  the 
feeding  of  difficult  cases  applies  here.  Patience  and  judgment 
are  necessary  to  determine  what  is  the  best  food  for  the  infimt 
and  just  how  long  it  should  be  continued  without  a  change. 
In  this,  as  in  so  many  other  conditions,  experience  is  the  safest 
guide.  The  milk  may  be  partially  peptonized  or  a  milk  low  in 
proteins  may  be  given.  A  milk  low  in  fiits  is  often  attended 
by  good  results.  Occasionally  the  sugar  may  be  reduced  with 
advantage,  or  condensed  milk  or  one  of  the  proprietary  foods 
may  be  tried.  Barley-water  and  milk  in  varying  proportions, 
but  usually  with  a  large  amount  of  barley-water,  may  be 
digested.  Barley-water  and  a  weak,  fiit-free  veal  broth  may  be 
mixed  together  in  equal  quantities  and  used  to  advantage.  In 
some  cases  whey  mixed  with  barley-  or  rice-water  may  be  tried, 
and  if  it  is  possible  to  give  fat  witiiout  causing  vomiting,  cream 
in  small  amounts  may  be  added  ia  the  mixture. 

Grenpral  hygienic  measures  should  carefully  be  observed. 

Dilatation  of  the  Stomach. — ^The  methods  of  diagnosis 
and  treatment  of  this  condition  are  similar  to  those  when  the 
disease  occurs  in  adults.  The  essentials  of  the  treatment  are 
stomach-washing,  small  meals  at  sufficiently  long  intervak,  and 
tonics,  such  as  strychnin  and  nux  vomica.  The  character  of 
the  food  should  be  about  the  same  as  that  advised  for  chronic 
gastritis. 
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Should  there  be  a  oomplicating  diarrhea  with  liquid  offensive 
stools,  a  diet  containing  a  minimum  quantity  of  casein  should 
be  adopted.     For  example : 

Fird  Mealj  7  A.  M. — ^Veal  broth  (half  pound  of  veal  to  a 
pint  of  water)  and  barley-water  equal  parts  (3  to  4  ounces). 

Second  Mealj  10  A.  if. — Cream,  half  ounce,  whey  (fiieshly 
prepared)  6  ounces. 

Third  Mealy  1  P.  M. — Same  as  first,  vrith  chicken  broth  in 
place  of  veal  broth. 

Fcufih  Mealy  5  P.  Jf. — Same  as  second. 

Fiflh  Mealy  10  P.  Jf.— Same  as  first 

If  feeble,  one  meal  at  4  A.  m.,  same  as  second. 

In  extreme  cases  with  diarrhea  Starr  limits  the  diet  to  raw 
beef-juice  in  one  to  three  tablespoonful  doses  every  two  hours, 
with  a  modified  brandy-and-egg  mixture  twice  each  day. 
(See  recipes  for  Infiint  Brandy-and-^g  Mixture,  in  the  sec- 
tion on  Recipes). 
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Pood  Suitable  for  the  Aged  (Yeo). — ^Toang  and  tender 
chicken  and  game  and  other  tender  meats.  Potted  chicken, 
game,  and  other  potted  meats.  Sweetbreads.  White  fish,  as 
sole,  whiting,  smelts,  flounder,  etc.,  best  when  boiled.  Bacoa 
grilled.  E^s  lightly  cooked,  or  beaten  up  with  milk,  etc 
Nutritious  soups,  such  as  chicken  or  fish  purees,  beef-tea,  muttoa 
and  chicken  broths.  Milk  in  all  forms  when  easily  digested. 
When  it  is  not  well  borne,  the  addition  of  an  equal  quantity 
of  warm  Vichy,  or  of  warm  water,  will  often  prove  helpful. 
Beef-tea  and  milk  supply  the  needed  mineral  substance,  and 
the  former  is  an  excellent  stimulant. 

The  following  foods  are  all  suitable :  Bread-and-milk  made 
with  the  crumbs  of  stale  bread  and  without  lumps.  Por- 
ridge and  oatmeal  gruel.  Puddings  of  ground  rice,  tapioca, 
arrow-root,  sago,  macaroni,  with  milk  or  eggSj  and  flavored 
with  spices  or  served  with  fruit-juice  or  jelly ;  bread  and  butter, 
the  bread  to  be  at  least  a  day  old ;  rusk,  to  be  soaked  in  tea  or 
milk  and  water.  Prepared  foods,  consisting  of  predigested 
starches ;  at  this  age  the  digestive  ferments  are  provided  scan- 
tily by  the  digestive  organs,  and  soluble  carbohydrates  are  val- 
uable for  maintaining  the  body-heat.  All  flirinaceous  foods 
should  be  subjected  to  a  high  temperature  for  some  time  during 
the  cooking  process,  so  as  to  render  the  starch-granules  more 
digestible. 

Vegetable  pur6es  of  all  kinds  may  be  taken  in  moderation — 
e.  g.f  potatoes,  carrots,  spinach,  and  other  succulent  v^etables. 
Potatoes  and  fresh  vegetables  are  a  necessity ;  if  omitted,  a 
scorbutic  state  may  be  engendered.  Stewed  celery  and  stewed 
Spanish  or  Portugal  onions  lend  variety  to  the  diet.  Stewed 
or  baked  fruits,  iruit-jellies,  and  the  pulp  of  perfectly  ripe  raw 
fruits  in  small  quantity  may  be  taken. 

Dr.  Greorge  S.  Keith,  in  his  Fads  of  an  Old  Physician,  ^ves 
the  following  account  of  his  diet  in  his  old  age  : 

"  For  breakfast  I  have  a  large  cup  of  tea,  with  milk  or 
cream ;  brown  bread  from  two  to  three  ounces ;  and  usually 
one  and  a  half  ounces  of  fish,  or  half  that  quantity,  and  that 
very  rarely,  of  bacon.  Sometimes  for  a  few  days  I  take  a  cup 
of  coffee  with  half  milk,  but  no  fish  or  bacon.  Lunch  is  a 
cup  of  cocoa  or  chocolate,  if  the  weather  be  cold ;  if  it  is  warm, 
a  small  tumbler  of  milk,  about  six  ounces,  with  the  same  quan- 
tity of  bread  as  at  breakfast.  At  both  meals  I  use  butter,  not 
a  quarter  of  an  ounce,  and  quite  as  much  jelly  or  marmalade. 
This  is  my  usual  lunch,  but  occasionally  instead  of  cocoa  I 
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tite.  Special  diets  may  be  ordered  for  patients  with  diabetes 
or  heart  disease,  or  where  the  patient  is  gouty,  over-fat,  anemic, 
or  chlorotic  Prochownick^  has  called  especial  attention  to 
these  conditions. 

Diet  in  Obesity  and  Pregnancy. — In  general,  the  diet 
is  the  same  as  advised  in  obesity.  This  should  be  combined 
with  exercise,  either  walking  or  light  gymnastics  and  massage, 
which  should  not,  however,  be  given  over  the  abdomen.  The 
diet  should  consist  of  meat,  fish,  green  vegetables,  fruity  and  a 
small  allowance  of  carbohydrates.  Prochownick  allows  4  or  5 
ounces  (120-150  grams)  daily.  Fruit  is  permitted,  but  should 
not  be  eaten  in  too  large  quantities  nor  to  relieve  thirst  The 
amount  of  fluid  should  be  restricted  to  a  pint  or  a  pint  and  a 
quarter  (500-600  ccm).  Prochownick  allows  a  moderate 
amount  of  fat,  as  cream  and  butter,  but  not  fat  sauces.  Soups, 
sweets,  spirits,  and  preserves  are  to  be  avoided.  The  following 
is  a  sample  dietary  as  advised  by  Prochownick : 

7.00  A.  M. — Four  ounces  (125  ccm.)  coffee  with  milk;  IJ 
ounces  (40  grams.)  bread  and  butter ;  1  or  2  ^gs ;  a  little  fruit. 
Before  or  after  this  40  to  45  minutes  walking. 

10.00  A.  if.— Massage  or  gymnastics. 

lO.SO  A.  M. — Fruit ;  1  egg ;  a  very  small  slice  of  bread  and 
butter. 

Midday. — ^Roast  or  boiled  meat  or  fish ;  vegetables,  no  beets 
or  peas;  salad;  cheese;  fruit;  4  ounces  (125  ccm.)  water  or 
wine  and  water.     No  afternoon  nap. 

i.00  P.  M. — A  small  cup  of  coffee  or  tea,  not  over  3  ounces 
(100  ccm.) ;  a  very  small  slice  of  bread  and  butter ;  an  egg,  if 
necessary.     Walk  for  an  hour  or  an  hour  and  a  half. 

7. SO  P.  M. — I^  or  cold  meat ;  4  to  6  ounces  (125-200 
ccm.)  tea  or  milk ;  1  to  2  ounces  (40-60  grams)  bread ;  butter ; 
fruit  or  salad. 

Thirst  is  usually  complained  of  early  in  the  treatment.  The 
diet  should  be  varied  to  suit  the  patient,  and  the  routine 
should  be  so  arranged  as  not  to  be  disagreeable  to  the  patient. 
The  result  of  the  lowered  amount  of  fluid  and  carbohydrate, 
together  with  the  exercise  and  massage,  is  to  reduce  the  amount 
of  fat,  tone  up  the  system,  and  to  produce  a  small  child,  so  that 
labor  is  made  easier.  The  urine  should  be  examined  from  time 
to  time  and  the  patient  should  be  weighed. 

Prochownick' s  Diet  in  Pelvic  Contraction. — Accord- 
ing to  Prochownick,  Florschutz,  and  others,  a  diet  deficient  in 

^  Thtrapeutiaehe  MojitUachrifte,  1901. 
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FemiciotlS  Vomitillg. — ^This  is  oflen  associated  with 
diseased  conditions  of  the  kidney.  Whatever  the  cause,  the 
patient  should  be  kept  in  bed  and  placed  upon  a  restricted 
diet,  consisting  of  peptonized  milk  and  similar  preparations, 
given  in  small  quantities  at  intervals  of  three  or  four  hours,  or 
even  oflener.  Rectal  feeding  maj  be  employed  for  several 
days,  the  patient  being  given  little  or  nothing  by  the  mouth. 
High  injections  of  salt  solution  help  to  allay  thirst  and  to 
control  the  condition  itself.  When  the  vomiting  has  ceased, 
the  return  to  an  ordinary  diet  should  be  slowly  and  carefully 
made. 

Aberrant  Mental  Conditions  during  Pregnancy. — 

The  patient  should  be  placed  in  bed,  if  possible,  and  excretion 
promoted  by  means  of  baths  and  the  like.  An  exclusive  milk 
diet  (or  one  that  is  nearly  so)  is  generally  to  be  preferred. 
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precautions.  No  apparatus  is  required  beyond  a  fountain 
syringe  to  which  an  aspirating  needle  is  attached.  The  in- 
fusion should  be  warm,  and  should  be  allowed  to  run  in  slowly; 
frequently  as  much  as  1  or  2  quarts  can  be  injected  into  one 
place.  The  mixture  used  is  a  normal — 0.6  per  cent. — salt  solu- 
tion.    In  certain  cases  Gushing  ^  prefers  the  following  solution : 

Sodium  chlorid 0.900 

Oalciain  chlorid 0.026 

Potaodum  chlorid 0.010 

Difldlled  water 99.064 

100.000 

Combs  has  reported  a  fittal  case  of  sodium  chlorid  poisoning. 
By  mistake  1  litre  of  saturated  salt  solution  was  ingested  hypo- 
dermically.  When  seen  four  hours  later  she  was  comatose. 
After  about  six  hours  of  coma,  a  period  of  excitation  followed, 
she  was  maniacal,  and  talked  incoherently.  This  condition  per- 
sisted for  twenty-four  hours,  when  she  died — 124.4  gm.  (1920 
gr.)  of  sodium  chlorid  had  been  used. 

^  Cohen's  Phynologic  Therapeutietf  vol.  ix.,  p.  289. 
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napkins  and  linen  should  be  spotless.  The  exterior  sur&ce  of 
glasses  and  cups  should  be  wiped  dry  before  they  are  offered  to 
the  patient. 

Food  that  is  stale  or  that  has  acquired  an  unpleasant  taste 
from  standing  in  a  refrigerator  together  with  other  things  should 
not  be  given.  A  strong  egg  in  an  eggnog  may  be  the  means  of 
turning  a  patient  forever  against  this  form  of  nourishment. 
The  food  should  be  tasted  by  the  nurse,  but  never,  when  possi- 
ble, in  the  patient's  presence  or  with  the  same  spoon.  If  there 
is  anything  wrong  with  a  dish,  this  should  be  discovered  and 
remedied  before  it  is  brought  to  the  patient 

A  nurse  should  always  remember  the  eternal  fitness  of  things. 
Utensils  and  dishes  should  be  used  only  for  the  purpose  for 
which  they  are  intended,  and  not  as  makeshifts  for  other  articles. 
ALfler  caring  for  the  patient  or  removing  evacuations  sufficient 
time  should  be  allowed  to  elapse  before  feeding  is  b^un.  The 
patient  should  be  made  to  feel  that  the  utmost  cleanliness  and 
care  have  been  observed.  The  hands  and  face  of  the  patient 
should  be  wiped  with  a  moist  cloth  and  then  dried  before  food 
is  given,  and  the  lips  cleansed  after  the  meal  is  complete. 

The  position  of  the  patient  should  be  as  comfortable  a  one  as 
possible,  and  one  in  which  he  will  not  tire  before  the  meal  is 
ended.  If  the  patient  is  weak,  the  food  should  be  given  in 
such  form  that  he  may  take  enough  of  it  without  inducing 
fatigue ;  otherwise  he  may  become  tired  of  masticating  and 
swallowing  and  take  an  insufficient  amount.  Patients  who  can 
sit  up  in  bed  should  be  provided  with  a  bed-tray  on  which  to 
place  the  food.  The  legs  should  be  placed  high  enough  for  the 
patient  to  eat  comfortably  from  it. 

If  the  patient  is  helpless,  care  should  be  exercised  in  giving 
food  so  that  it  will  not  be  drawn  into  the  lungs  during  inspira- 
tion or  coughing.  This  may  be  avoided  by  giving  the  food 
slowly,  and  by  seeing  that  each  moutliful  is  swallowed  before 
another  is  given.  These  patients  may  be  fed  in  various  ways. 
The  food  may  be  given  from  a  spoon,  or,  what  is  usually  pre- 
ferred, from  a  drinking-cup  with  a  spout,  or  by  using  a  bent 
tube  and  allowing  the  patient  to  take  the  food  from  a  glass. 
When  the  patient  is  taking  bread  and  similar  solids,  great  care 
should  be  exercised  not  to  allow  the  crumbs  to  fall  into  the  bed. 

In  most  severe  illnesses  it  is  necessary  to  awaken  the  patient 
during  the  night  to  administer  food.  This  is  a  point  that 
requires  special  judgment.  Often  the  patient  is  more  in  need 
of  sleep  than  of  food.      If  the  patient  does  not  drop  off  to 
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OOMFOBinON  OF  THE  MOST  COMMON  FOOD  SUBSTANCEa 

/.  Dairy  Products. 


Protein. 

Fat 

Carbohydrates. 

Calories. 

ParecnL 

PeremL 

PsroenC. 

PtrlOO. 

CoW  milk    .... 

4.00-4.30 

3.00-3.80 

3.70 

64.00 

C^oam 

3.61 

26.75 

3.52 

276.01 

Butter 

0.50 

90.00 

0.50 

837.00 

Whey 

0.50 

0.30 

3.60 

Buttennilk    .... 

3.00 

1.30 

3.00 

3.67 

^ 

0.70 
lactic  add 

• 

EumiflB   (of  coW  ) 
milk) / 

3.35 

2.07   . 

1.90 

alcohol 

0.80 

32.99 

carbonic  acid 

Cheese  (cream)    .   . 

25.00 

30.00 

3.00 

394.00 

Cheese 

33.00 

9.00 

5.00 

240.00 

Eflx 

12.50 

12.00 

0.50 

165.00 

IZ.  Mtai  and  Game, 


Beef(&t) 

Beef  (lean)  .   .    ■   . 

Veal  (fat) 

Veal  (lean)  .  .  .  . 
Mutton  (very  fat)  . 
Mutton  (leaner)  .  . 
Pork  (fat)  .... 
Pork  (lean)  .  .  .  . 
Ham  (Westphalian) 
Sweet  bread.  .  .  . 
Pulverized  meat   •    . 

Poultry 

Spring  chicken  .  . 
Duck  (wild)     .   .    . 

Squab     

Qame 

Hare 

Venison 

Pike 

Carp 

Shellfish 

Salmon 

Sardellen 

Oysters 

Salt  herring  .... 
Caviare 


Sago  .    . 
Wheat  flour  .    . 
Bye  flour  .   .    . 
Wheaten  bread 


17.19 

26.38 

•      •       • 

315.81 

20.78 

1.50 

•      •      • 

99.15 

18.88 

7.41 

0.07 

146.61 

19.84 

0.82 

•       •       • 

86.97 

14.80 

36.39 

0.05 

399.31 

17.11 

6.77 

•       •      • 

120.81 

14.54 

37.34 

•      •       • 

406.88 

20.25 

6.81 

•      • 

146.36 

23.97 

36.48 

1.50 

453.69 

22.00 

0.40 

•       •       • 

93.92 

64.50 

5.24 

2.28 

322.53 

22.00 

1.00 

•       •       • 

100.00 

18.49 

9.34 

1.20 

167.59 

22.65 

3.11 

2.33 

131.36 

22.14 

1.00 

0.76 

100.07 

23.00 

1.00 

•           a          • 

103.60 

23.34 

1.13 

0.19 

107.08 

19.77 

1.92 

1.42 

105.44 

in.  Fish. 

18.50 

0.50 

0.75 

83.57 

20.61 

1.09 

•      •       • 

94.64 

17.09 

9.34 

•       «       • 

156.93 

15.01 

6.42 

2.85 

132.93 

22.30 

2.21 

0.45 

113.83 

4.95 

0.37 

•      •       • 

24.0b 

19.50 

17.00 

0.50 

28.04                16.26 

7.82 

IV.  Oertals  and  Vegetah 

les. 

0.50 

Trace 

86.50 

356.70 

8.50 

1.25 

73.00 

345.78 

10.00 

2.00 

69.00 

342.60 

6.00 

075 

52.00 

246.00 
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The  following  diet-lists,  devised  by  von  Nooiden/  indicate 
how  an  easily  digestible  diet,  oontaining  a  sufficient  number 
of  calories  of  heat  to  maintain  the  body-weight,  can  be  pre- 
pared : 

/.  A  PrindpaUy  Milk  Diet  vfiih  AddUiont  of  CarhohydraJUt  in 

Liquid  Form. 


CBlOTi< 


Milk,  1700  cc. 

Soap  of  tapioca  floor  30  gm.  and  10 

gm.  albomofle  * 

Soap  of  40  ^m.  wheat  floar,  with  some 

of  the  milk,  10  gm.  sugar,  and  1 


Total 


Protein. 

Fat. 

Carbo- 
hydratei. 

PtroenL 
70.2 

10.0 
7.0 

PwdL 
66.3 

•   . 
5.5 

69.7 
30.0 

40.0 

87.2 

71.8 

139.7 

1295 
164 

244 


1703 


U,   Principally  MUk  Diet  with  the  Addition  qf  Oarbohydratei  and  Fai 

in  Pap  Fhrm  and  Soups, 


Protein. 

Fat. 

Carbo- 
hydnttes. 

Calories. 

Milk,  1500  cc 

Soap  of  15  gm.  sago,  10  gm.  butter, 

1  egg}  10  g°^  albumose 

Pap  of  80  gm.  com  flour,    1  egg,  10 

gm.  sugar  (two  meals) 

62 
17 

7 

Perei, 
58.5 

13.5 

5.5 

PtT  cent. 
63 

15 

90 

1056 
257 
398 

Total 

86 

77.5 

168 

1711 

///.  MUk  Diet  with  Addition  of  Light  Pastry  and  Broths. 


MUk,  1250  cc 

Meat  broth  with  1  egg;  10  ffm.  of 
butter ;  50  gm.  of  fine  toasted  wheat 
bread 

Oakes,  70  gm. ;  butter,  15  sm.     .    .    . 

Soup  of  30  gm.  tapioca  flour,  1  egg, 
10  gm.  butter 


Total 


Protein. 

Fat. 

Carbo- 
hydrates. 

PctctfU. 
51 

10 
5 

7 

Perct. 
49 

14 
12 

•       • 

Pm-cent, 

52 

30 

60 

30 

73 

89 

162 

Calories. 


878 


294 
337 

282 


1791 


*  Berliner  Klinik. 

'  10  gm.  albumose  are  contained  in  90  cc  of  Denayer's  peptone  preparation, 
in  22  gm.  of  Kemmerich's,  or  in  30  gm.  of  Koch's. 
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The  following  (W^le)  is  the  diet  in  chronic  gastritis : 


Morning : 


150 
25 


Forenoon: 

Noon: 

Afternoon: 


1 

200 
150 
200 
150 

35 

200 

1 

100 

100 

Daring  the  dav:  200 

75 


Evening: 


gm.  coooft      .... 
gm.  butter  on  toasted 

bread 

Boft-boiled  egg  .  . 
gm.  oatmeafDroth  . 
gm.  chicken 
gm.  carrots  .  . 
gm.  cocoa  .  . 
gm.  butter  .  . 
gm.  barley  broth 

gm.  macaroni  . 
gm.  wine  .  .  ■ 
gm.  zwieback    . 

Totals   .   .   . 


Protein. 
8.00 

0.18 

6.00 
12.50 
28.00 

2.14 

8.00 

0.18 

3.20 

6.00 
25.00 

9.00 

9.00 


117.20 
480 


Galories    .   . 

Entire  number  of  calories 


FaL 
6.0 

20.8 
5.0 
0.3 

13.5 
0.4 
6.0 

20.8 
6.0 
5.0 
8.0 
0.3 

■       • 

1.5 

94.6 

890 


Oaite- 
hydratet. 

7.50 
0.15 

18.00 
1.80 

16.30 
7.60 
0.15 

17.00 


76.70 

6.00 

63.90 


Aloo- 
boL 


236.01 
970 


16.0 

195 

100 
2430 


Boas'  diet  for  chronic  gastritis  :  _,  _, 

8  o'clock:  200  gm.  milk  and  flour  soup  (100 gm.  milk) 121.5 

60  gm.  braad 129.4 

30  gm.  butter     213.9 

lOo^clock:      2  eggs        160.0 

60  gm.  white  bread  +  30.  gm.  butter      343.3 

or  60  gm.  white  bread  -f  30  gm.  butter  -f  60  gm.  scraped  beef 

12  o'clock :  200  gm.  farina  milk  soup 227.2 

200  gm.  milk  and  rice 353.4 

100  guL  prunes 44.0 

3  o'clock :  200  gm.  milk  and  tea  or  milk  and  coffee  (150  gm.  milk)    .  101.2 

50  gm.  white  bread 129.4 

7  o'clock:  200  gm.  rice  and  milk  soup 335.4 

50  gm.  swieback 178.9 

Diet  for  chronic  eastritis  (Boas) : 

^  ^  ^  Calorics. 

8  o'clock:  200  gm.  milk  with  40  gm.  cocoa +  30  gm.  sugar 462.0 

50  gm.  cakes  or  50  gm.  zwieback  (178.9)      187.0 

10  o'clock:    50  gmu  bi^ead  with  30  em.  butter 34a0 

100  gm.  calf-brain  or  100  gm.  sweetbread  (90)  or  100  gm. 

broiled  rockfish  (71.75) 140.0 

12  o'clock :  Soup  of  30  gm.,  tapioca,  10  gm.  butter  and  1  egg 282.0 

10  gm.  noodles 352.6 

or  100  gm.  spinach  (165.65),  100  gm.  purfe  of  beans 
(193),  100  gm.  carrots  (40),  50gm.  mashed  potatoes 
(63.7). 

100  gm.  breast  of  young  chicken 106.4 

100  gm.  YeaX  chops  (2^),  or  100  gm.  stewed  veal,  pigeon, 
venison,  fisn,  100  gm.  fiuina,  omelet  or  egg»  pancake 

with  ham 288.0 

3  o'clock:  100  gm.  milk  and  tea  with  28  gm.  sugar 147.2 

25  gm.  cakes 98.5 

7  o'clock:    60  gm.  wheat  bread  with  30  gm.  butter 343.0 

50  gm.  scraped  meat 59.5 

Total §SSQ 
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Diet  IL^To  be  foUawed  at  UobI  teven  day$, 

^^     ^    h^d^ 

Morning:     260  gm.  milk 8.5  9.00  12.0 

3  cakes    ....       1.8  0.75  11.1 

10  o'clock:  200  gm.  bouillon 3.2  4.40  3.2 

legf 6.0  5.00 

Noon :              1  boiled  pigeon 22.0  1.00  0.7 

about  200  gm.  rice  in  bouillon    .   .    5.0  2.00  40.0 

4 o'clock:     250 gm.  milk 8.5  9.00  12.0 

2  cakes 1.1  0.50  7^ 

8  o'clock:     150  gm.  bouillon 6.4  6.70  9.0 

100  gm.  sweetbreads 28.0  0.40       

Total 90.5  38.75  95.3 

Oilories 370  350  890 

£ntire  number  of  calories 1100 

Diet  II L — To  be  followed  at  least  five  dajf$. 

Morning :       2  cups  of  tea  or  coffee  with  100  gm. 

ofmUk a4  a60  4.8 

20  gm.  sugar -   -    0.5  18.2 

3  cakes 1.8  0.75  11.1 

10 o'clock:  200  gm.  bouillon 3.2  4.40  3.2 

legg 6.0  5.00 

Noon:         200 gm.  soup 3.2  6.00  17.0 

150  gm.  beefsteak 31.0  2.20 

100  gm.  mashed  potatoes 3.1  0.85  21.3 

4  o'clock :      2  cups  tea  with  100  gm.  milk    .   .    3.4  3.60  4.8 

20  gm.  sugar 0.5  18.2 

3  cakes 1.8  0.75  11.1 

Evening:    100  gm.  scraped  ham 25.0  8.10 

200  gm.  soup 3^  6.00  17.0 

Total 86.1      41.25  126.7 

Calories 350  380  520 

Entire  number  of  calories 1250 

Diet  IV, — To  be  fotlowed  at  least  one  week. 

Protein.  Fat.  ^Carbo^ 

Morning:        2  cups  tea  or  coffee,  100  gm.  milk    3.4  3.6  4.8 

20  gm.  sugar 0.5  .   .  18.2 

milk-toast  (50  gm. ) 4.5  0.5  29.0 

10  o'clock :  200  gm.  bouillon 3.2  4.4  3.2 

legg 6.0  5.0 

Noon:          200 gm.  soup 3.2  6.0  17.0 

150  gm.  roast  fowl 27.6  14.0  1.7 

100  goL  carrots  or  spinach  ....    1.0  0.2  8.1 

200  gm.  light  flour  food 9.0  8.4  45.0 

4  o'clock:      2  cups  of  tea  with  100  gm.  milk    3.4  3.6  4.8 

20  gm.  sugar 0.5  .   .  18.2 

milk-toast       4.5  0.5  29.0 

Evening:     100  gm.  cold  roast  meat 38.2  2.8 

150  gm.  tapioca 7.0  5.0  8.0 

10  o'clock  at  night :  250  gm.  milk 8.5  _9^  12.0 

Total 120.5  63.0  199.0 

Calories 495  585  815 

Entire  number  of  calories 1900 
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patiug,  although  in  a  certain  number  of  cases  it  must  be  entirely 
excluded  as  it  increases  the  number  of  movements.  In  a  nam- 
ber  of  cases  of  chronic  diarrhea  milk  cures  have  been  given  with 
good  results.  The  authors  have  succeeded  in  relieving  cases 
of  chronic  diarrhea  by  systematic  rest  cures. 

Diei-liBt  far  Chronic  Diarrhea  (Severe  Oa9e$).-^4fter  Wegele.) 

Morning:       200 gm.  acorn   cocoa    (boiled   in 

water) 2.3  3.e0        12.0 

1  soft-boiled  egg 6.0  5.00 

Forenoon :     250  gm.  decoction  of  whortleberries 

from  80  gm.  dried  berries  .  0.6  1.30         4.7 

Noon:            250gm.8oaD 5.5  4.00         7.5 

1  egg  in  tne  soup 6.0  5.00 

100  gm.  scraped  meat  (lean)  .   .    .  20.7  1.50 

50  gm.  rice  in  bouillon 4.0  0.50        88.0 

Afternoon:    250  gm.  whortleberry  decoction  .    .  0.6  1.30         4.7 

Eivening :       250  gm.  maltoleguminose  soup  .    .  6.5  0.25        15.5 

with  1  egg 6.0  5.00 

150  gm.  minced  chicken 15.0  9.00        12.0 

I>^gthe|  75  gm.  iwieback     9.0        1.50  42J5 

200  gm.  whortleberry  wine 7.0        17.0 

^\f  ^^ .  }  250  gm.  barley  mush  (20 :  250)  .    .    5.0        4.00  25.0 

Total 87^2      42^00  16.89        ItS 

Calories .360         390         690         120 

Entire  number  of  calories 1560 

Diet'liat  for  Chronic  Diarrhea  [Less  Severe  Cases). — {After  Wegele.) 

Protein.     Fat.     ^^^      A>~- 

Morning :       200  gm.  acorn  cocoa 2.30  3.6  12.00 

1  egg 6.00  5.0 

Forenoon :     240  gm.  kefir  (four  days  old)  .    .  8.20  5.7          2.00          3.3 

Noon:            250  gm.  soup 5.50  4.0          7.50 

1  egg 6.00  5.0 

150  gm.  roasted  chicken  .    .    .    .  28.00  10.0          1.80 

250  gm.  mashed  potatoes     .    .    .  6.00  1.7  42.70 

2 o'clock:       250  gm.  acorn  cocoa 2.30  3.6  12.00 

6  o'clock:       250  gm.  kefir 8.20  5.7          2.00          3.2 

8  o'clock:       200  gm.  soup 3.30  6.0  17.00 

1  egg 6.00  5.0 

100  gm.  sweetbread 28.00  0.5 

10  o'clock:    250  gm.  kefir 8.20  5.7  2.00          3.3 

During  the      75  gm.  zwieback    or    toasted  \  g  qq  ^  c  49  50 

day:  bread j 

20  gm.  butter 0.15  16.6  0.12 

250  gm.  whortleberry  wine     .  .    .  •___  8.75        21.5 

Total 127.00      79.6      150.25        31.3 

Cklories 520       740  615         210 

Entire  number  of  calories 2085 
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milk  as  a  laxative.  Most  cases  of  habitual  constipation  can  be 
relieved  or  cured  by  the  dietetic  treatment  here  laid  down ;  it 
is  not  within  the  province  of  this  book  to  discuss  the  value  of 
massage  and  electricity ;  suffice  it  to  say  that  they  are  reliable 
adjuvants  to  the  treatment  of  constipation. 


Diet 'list  for  Chnmie  OonsHpcUion. — (After  WegeU,) 


Protein. 

Fat 

Carbo- 
hydiatet. 

Morning: 

200  gm.  milk  and  coffee 

3.20 

4.40 

3.20 

30  gm.  butter  .... 

0.21 

24.50 

0.15 

30  gm.  honey  .... 

0.35 

0.03 

17.00 

Forenoon : 

300  gm.  buttermilk  .   . 

12.15 

2.80 

11.20 

Noon: 

200  gm.  bouillon  .    .    . 

1.00 

0.60 

1.20 

200  gm.  mutton    .   .   . 

23.20 

50.50 

0.70 

300  gm.  curlj  cabbage 

4.20 

14.40 

21.60 

200  gm.  plums .... 

0.80 

•      • 

11.60 

300  gm.  white  wine  or 

cider.   .   .   . 

•      • 

•       • 

9.00 

Afternoon : 

300  gm.  buttermilk  .   . 

12.15 

2.80 

11.20 

Evening : 

150  gm.  meat    .... 

28.20 

11.00 

0.10 

30  gm.  butter  .... 

0.21 

24.50 

0.15 

300  gm.  stewed  apples . 
250  gm.  Graham  Dread 

1.00 

•      • 

39.00 

22.50 

2.50 

125.00 

After  evening  meal : 

750  gm.  beer 

42.60 

6.50 

4.70 

AJoohoL 


24.7 


28.8 


Total  .    .    .  145.77    194.50    245.80      53.6 

Calories.   .       600       1800       1000       376 
Entire  number  of  calories 3776 

The  authors  frequently  prescribe  the  following  diet  in  cases 
of  chronic  constipation  : 

Calories. 

6  A.  M. :     40  gm.  orange-uiice 88 

8  a.m.:  300  gm.  milk  with  coffee 192 

2  soft-boiled  eggs 160 

150  gm.  Graham  bread 375 

40  gm.  butter 326 

10  A.  M. :  400  gm.  cider 280 

12  M. :       200  gm.  broth,  with  legg 84 

100  gm.  steak 214 

100  gm.  carrots 41 

100  gm.  beans 193 

150  gm.  Graham  bread 375 

200  gm.  stewed  apples 106 

4  p.  M. :  400  gm.  buttermilk 166 

7  p.m.:   100  gm.  scraped  beef 118 

150  gm.  Graham  bread 375 

200  gm.  stewed  prunes 176 

300  gm.  cider 210 

9  P.  M. :     40  gm.  figs  (or  400  gm.  buttermilk) *   *    .   .      _46 
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the  following  articles  be  withheld :  tobacco,  alcohol,  tea,  coffee, 
fish,  crabs,  sausage,  and  cheese. 

FURUNCULOSIS. 

There  is  no  special  diet  for  fumnculosis.  The  general  nutri- 
tion should  be  improved  by  prescribing  a  varied  diet  of  well- 
prepared  food.  If  there  is  disease  of  tihe  alimentary  tract,  the 
diet  should  be  such  as  is  indicated  in  that  disease.  If  diabetes 
or  anemia  coexist,  they  should  receive  attention. 


544  SPECIAL  CURES, 

the  serous  cavities  and  joints,  in  obesity,  and  in  gastric  dilata- 
tion. Many  unpleasant  and  dangerous  symptoms  may  follow 
this  treatment.  Tufnell's  treatment  for  aneurysm  is  founded 
on  the  same  principle. 

Schroth'8  Cure. — ^This  is  a  form  of  the  dry  cure  used  in 
Europe  for  dilatation  of  the  stomach,  chronic  peritonitis,  and 
various  other  conditions.  The  amount  of  food  is  reduced  for 
several  days,  and  then  nothing  is  given  but  dried  bread,  with 
the  addition,  at  dinner,  of  boiled  vegetables.  A  small  quan- 
tity of  hot  wine  is  allowed  to  quench  the  thirst.  When  the 
thirst  becomes  intolerable,  the  patient  is  given  large  quantities 
of  hot  wine  and  then  the  quantity  is  again  reduced.  This 
treatment  is  severe,  and  great  suflTering  is  engendered,  danger- 
ous and  even  fatal  complications  oflen  ensuing.  It  h^  been 
said  to  be  beneficial  in  some  cases. 

The  Meat  and  the  Hot-water  Cure. — ^These  resemble 
somewhat  the  Carlsbad  and  similar  dietetic  methods  used  in 
obesity  and  in  dilatation  of  the  stomach.  The  diet  consists 
chiefly  of  meat-fiber,  ^gs,  and  dry  toast.  Hot  water  is  taken 
before  meals  and  at  bedtime. 

The  Kneipp  Cure. — ^This  consists  chiefly  of  a  diet  of 
fruit,  bread,  and  milk,  with  small  quantities  of  meat  and  vege- 
tables. The  cure  directs  that  the  patient  walk  barefooted  in 
the  grass  while  the  dew  is  still  on  it.  It  became  popular  a  few 
years  ago  among  the  faddists  and  among  those  who  habitually 
overfed. 
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a  few  hours  after  the  operation.  It  is  best  at  first  to  give 
only  veiy  small  quantities  of  liquids  at  frequent  intervals. 
Kdir  advises  alternately,  every  two  hours,  one-half  cup  of  tea 
with  cognac,  milk,  and  egg,  and,  on  the  second  day,  wine  with 
peptone.  He  adds  bouillon  with  an  egg  on  the  tlurd  day,  and 
b^ins  with  ''  mushy  "  food,  such  as  potato  soup,  flour  soups 
with  egg,  beef-tea  with  minced  breast  of  chicken  on  the  eighth 
day.  After  three  weeks  the  patient  may  be  allowed  to  masti- 
cate his  food,  and  then,  by  means  of  a  rubber  tube,  pass  it  into 
the  stomach  through  the  fistula. 


ABMY  ASD  SATY  BATtOSA 


I 


i 

I 
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hxncLSA,  Qu. 

Heorf  OomponewU,  OtmoM. 

Freahbeef 20 

Or  fresh  mutton  when  the  cost  does  not  exceed  that  of  beef  .   .  20 

Or  pork 12 

Or  bacon 12 

Or  salt  beef 22 

Or,  when  the  meat  cannot  be  famished,  dried  fish 14 

Or  pickled  fish 18 

Or  fresh  fish 18 

Bread  CbmponenU. 

Flour 18 

Or  soft  bread 18 

Or  hard  bread 16 

Or  com  meal 20 

Baking-powder  for  troops  in  the  field  when  necessary  to  enable 

them  to  bake  their  own  bread |f 

Vegetable  OomponenU. 

Beans  

Or  peas 

Or  rice 1\ 

Or  hominy l| 

Potatoes 16 

Or  potatoes  12f  and  onions  3^ 16 

Or  potatoes  ll|  and  caimed  tomatoes  44 .  16 

Or  other  fresh  vegetables  not  canned  when  they  can  be  obtained 
in  the  vicinity  of  the  post  or  transportea  in  a  wholesome 
condition  from  a  distance 16 

Coffee  arid  Sugar  Components, 

Cofilee,  green If 

Or  roasted l^ 

Or  tea,  green  or  black ^ 

Sugar 2f 

Or  molasses  (grills) 

Or  cane-syrup  (gills) 

Seasoning  Components. 
Vinegar  (gills) A 

Salt a 

Pepper,  black ^ 

Travel  Ration. — This  is  used  when  troops  travel  by  cars, 
or  when  they  are  separated  for  short  periods  from  oooking 
facilities  and  do  not  carry  cooked  rations. 

Abticles.  Per  100  rationa 

Soft  bread,  pounds 112.5 

Or  hard  br^d,  pounds 100.0 

Beef,  canned,  pounds 75.0 

Baked  beans,  1-pound  cans,  number 33.0 

Or  3-pound  cans,  number 15.0 

Coffee,  roasted,  pounds 8.0 

Sugar,  pounds 15.0 

Oimnea  tomatoes,  pounds 100.0 
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For  the  following  combination  the  several  articles  of  the 
ration  most  closely  approaching  in  character  the  food  materials 
used  bj  natives  of  the  tropics,  proportioned  in  quantity  accord- 
ing to  the  standard  proposed  for  hot  climates,  have  been  selected : 

Ihfpieal  Dietary  IV. 


Articles. 


Fresh  fish  (cod),  whole 

Soft  bread 

Rice 

Potatoes  and  tomatoes 
Dried  fruit        .... 
Sugar 

Total 


Quantity, 

Fats, 

Carbo- 
hydrates, 
grams. 

Protein, 

Nitrogen, 

ounces. 

grams. 

grams. 

14.0 

0.79 

•       •       • 

31.73 

5.07 

20.0 

6.80 

299.20 

53.83 

8.61 

4.0 

0.45 

88.87 

8.75 

1.40 

16.0 

0.54 

65.80 

8.17 

1.36 

3.0 

1.53 

50.70 

1.77 

0.27 

3.5 

•       • 

94.25 

«      • 

•       • 

64.5 

10.11 

598.82 

104.25 

16.71 

Fnel- 

Talae, 

calorics. 


120 
1506 
407 
297 
220 
341 


2947 


Total  carbon,  827.60  grams ;  nitrogen  to  carbon,  1 :  19.6. 

On  averaging  these  four  dietaries^  as  furnished  by  the  ration 
proposed  for  the  tropics,  the  mean  nutrient  composition  is  seen 
to  be  as  follows : 


Dietary. 


Quantity, 
ounces. 


I. 

n. 

IIL 
IV. 


Ayerage 


52.9 
32.9 
52.5 
64.5 

50.7 


Fats, 
grams. 


53.55 

114.44 

53.80 

10.11 

37.97 


Carbo- 
hydrates, 
grams. 


630.39 
556.94 
517.24 
598.82 

560.85 


Protein, 


123.19 
105.69 
105.88 
104.25 

109.06 


Nitrogen, 
grams. 


18.78 
16.92 
16.95 
16.71 

17.34 


Fuel- 
▼alue. 
!  caloriSB. 


3677 
3825 
3053 
2947 

3375 


Total  carbon,  850  grams ;  nitrogen  to  carbon,  1 :  20. 

It  will  be  observed  that  while  these  four  dietaries  differ  con- 
siderably from  one  another^  yet  when  averaged  together  in  equal 
proportions  they  do  not  vary  greatly  from  the  nutritive  standard 
for  the  tropics  already  proposed — and  this  is  an  additional  rea- 
son why  the  same  articles  of  diet  should  not  be  selected  from 
day  to  day.  It  is  seen  that  the  forgoing  average  dietary,  as  com- 
pared with  the  proposed  nutrient  standard,  is  still  slightly  de- 
ficient in  fitts  and  fuel-value  and  a  trifle  in  excess  as  r^ards 
protein.  These  discrepancies,  however,  if  they  may  be  consid- 
ered as  such,  are  readily  overcome  by  using  Dietary  11.  twice, 
whereas  Dietaries  I.,  III.,  and  TV.  are  each  employed  but  once. 
The  results  of  this  change  are  as  follows : 
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wagons.  When  on  the  marcb^  the  diet  is  essentially  the  same 
as  when  at  a  distance  from  the  base  of  supplies.  If  possible; 
food  may  be  purchased  on  the  way  from  the  company's  fund, 
but  if  the  march  is  through  a  wildemesSy  either  pork  or  baoon 
must  be  used.  On  account  of  its  ease  of  preparation,  baoon  is 
usually  chosen.  Captain  Spurgin,  quoted  by  Woodruff,  gives 
the  following  method  of  using  pork  on  the  march,  a  method 
whose  practicability  was  tested  by  him  in  the  Indian  campaign, 
when  he  followed  the  enemy  for  hundreds  of  miles  :  ^'As  soon 
as  camp  was  made,  a  fire  was  started  and  the  pork  was  thor- 
oughly boiled.  This  was  put  away  to  cool  and  was  used  the 
next  day.  At  the  same  time  some  soup  stock  which  was  carried 
along  was  made  into  soup  for  dinner.  Whenever  it  was  cod- 
venient  and  bones  could  be  secured,  enough  soup  stock  was 
made  by  prolonged  boiling  to  last  several  days.  Beans  were 
prepared  by  cooking  them  overnight.^'  Hard  bread  and  coffee 
are  also  used,  and  prepared  chocolate  and  dried  fruit  have  like- 
wise been  recommended.  Experiments  have  been  made  with 
various  materials  for  emergency  rations,  among  them  being 
dried  meat  of  various  kinds,  and  grain  mixtures  that  could  be 
eaten  with  or  without  cooking. 

Various  prepared  foods  are  also  used.  In  the  German  Army 
'^  Erbwurst ''  is  highly  esteemed.  This  is  a  mixture  of  pea- 
meal,  fat,  bacon,  herbs,  onions,  etc.,  put  up  in  the  form  of  small 
sausages.  It  is  manufactured  in  the  Government  factories,  the 
secret  for  making  it  having  been  purchased  by  the  German 
Grovemment  from  the  inventor  for  (26,000.  If  used  too  con- 
tinuously, it  is  liable  to  produce  flatulence  and  diarrhea,  and  a 
strong  dislike  for  it  is  engendered.  Its  chief  value  lies  in  the 
fact  that  it  is  lighter  and  more  easily  transported  than  most 
any  other  form  of  food,  and  that  it  is  easily  prepared  for  nse. 
English  soldiers  object  to  it  on  account  of  its  seasoning,  but 
employ  similar  preparations  of  pea  soup. 

ChmpotitUm  of  Oertain  Prepared  MUUary  Food$. 


Antboritj. 


Brbwunt 

Erbwunt  m  first  uaed    .... 

Erbwnnt  (1887) 

Dried  pea  soup  (1) 

Dried  pea  soup  ^2)  ... 

Kopf  *s  pea  soup  (used  by  Uie  \ 

English  army) / 


m 

1 

d 

i 

Wood- 
fiber. 

i 

12.09 

81.18 

8.08 

47.50 

•     • 

6.16 

•      • 

16.00 

35.00 

27.00 

•     • 

•      • 

•      • 

15.70 

28.00 

•      • 

•     • 

•      • 

7.68 

10.98 

8.98 

68.44 

IM 

11.78 

8.08 

15.81 

24.41 

86.78     1.60 

18.63 

4.78 

21.00 

17.25 

46.45 

4.40 

6.06 

Blythe. 
Farket. 

u 

K6u3ig. 


S.  P.  Sharplsis. 
Boston. 


{ 
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Bate  II. 

Male  ordinaiy  priaooen  with  aentenoes  above  three  dajB,  and  not  exceeding 
one  calendar  month. 

Female  and  juvenile  ordinary  prisoDers  untried,  or  with  sentences  above 
three  days  and  not  exceeding  six  calendar  months. 

Breakfast— DeSlj :  Porridge 5    ounces,  meal  ration. 

Milk }  pint. 

Dinner^—    Sunday:         Broth 1 J  pints. 

Bread 6    ounces. 

Monday:        Pea  soup 1}  pints. 

Bread 6   ounces. 

Tuesday:        Broth 1 J  pints. 

Bread 6    ounces. 

Wednesday:  Pea  soup IJ  pints. 

Bread 6    ounces. 

Thursday:      Broth IJ  pints. 

Bread 6   ounces. 

Friday :  Potato 2 J  pounds. 

Milk i  pint 

Saturday:       Pea  soup l|  pints. 

Bread 6    ounces. 

Supper —    Daily :  Porridge 5    ounces,  meal  ration. 

Milk ipint 


Bate  UL 

Male  ordinary  prisoners  untried,  or  with  sentences  above  one  calendar 
month  and  not  exceeding  four  calendar  months. 

Female  and  juvenile  ordinary  prisoners  with  sentences  above  six  months. 

Male  ordinary  prisoners  employed  all  day  at  active  labor  in  the  open  air ; 
also  those  employed  in  workshops  and  laundries  or  nursing,  with  sentences 
from  three  days  to  one  calendar  month. 

Female  ordinary  prisoners  employed  as  nurses  or  in  laundries  with  sentences 
from  three  days  to  six  months. 

Female  convicts  in  probation. 

Brtakfaat — Daily  :  Porridge 8    ounces,  meal  ration. 

Milk }  pint 

Dinner —    Sunday:         Broth 2    pints. 

Bread 8    ounces. 

Monday :        Pea  soup 2    pints. 

Bread 8    ounces. 

Tuesday:        Broth 2    pints. 

Bread 8    ounces. 

Wednesday :  Pea  soup 2    pints. 

Bread 8    ounces. 

Thursday:      Broth 2    pints. 

Bread 8    ounces. 

Friday :  Potato 2  J  pounds. 

Milk f  pint. 

Bread 4    ounces. 

(or  fish  dinner). 
Saturday :      Pea  soup 2    pints. 

Bread 8    ounces. 

Supper —     Daily  :  Porridge 5    ounces,  meal  ration. 

Milk }  pint. 
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Ratb  VI. 
Male  convicts  not  on  probation  and  emplojed  at  indoor  indnstrial  labor. 

Sreoib/cut  — Dailj :  Porridge 8   ounoe8|  meal  zmdoii. 

MUk }  pint 

DtiMMr —    Sunday :         Pea  soup l}  pints. 

Bread 10    ounces. 

Cheese 1}  ounces. 

Monday:        Beef 6   ounces. 

Broth 1    pint 

Potato 1    pound. 

Breed 4   ounces. 

Tuesday:       Beef 6   ounces. 

Broth 1    pint 

Bread 6   ounces. 

Wednesday:  Beef 6   ounces. 

Broth 1    pint 

Potato 1    pound. 

Bread 4   ounces. 

Thursday:     Beef 6   ounces. 

Bice  soup 1    pint 

Osbbage* 1    pound. 

Bread 4   ounces^ 

Friday:  Beef 6   ounces. 

Broth 1    pint 

Potato 1    pound. 

Bread 4   ounces. 

Saturday:      Beef 6   ounces. 

Broth 1    pint 

Bread 6   ounces. 

Supper —    Daily :  Coffee }  pint 

Bread 12   ounces. 


RateVIL 

Male  convicts  onployed  at  hard  labor  at  public  works. 

BrtakfaU — Daily:  Porridge 8    ounces,  meal  ration. 

Milk }  pint 

Dififier —    Sunday:         Pea  soup 1}  pinta 

Bread 12    ounces. 

Cheese 1}  ounces. 

Monday:        Beef 7    ounces. 

Broth 1    pint 

Potato 1    pound. 

Bread     6   ounces. 

Tuesday:       Beef 7    ounces. 

Broth 1    pint 

Bread 8   ounces. 

Wednesday:  Beef 7    ounces. 

Broth 1    pint 

Potato 1    pound. 

Bread 6    ounces. 


'  An  equal  amount  of  carrot,  turnip,  tumip-topSi  leeks,  parsnips,  or  other 
fresh  vegetables  may  be  substituted. 
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(B)  Pruonen  under  punishment  for  prison  ofienoes  for  lenns  exceeding 
three  days. 

Breai^ad — Gmel 1  pint 

Bread 8  ounces. 

Dinner —    Bread 8  ounces. 

Supper —    Gruel 1  pint. 

Bread 8  ounces. 

Criminal  JAmsAic  Department. — ^Where  the  amount 
of  ration  is  not  stated  that  food  is  allowed  ad  libiium.  This 
does  not  apply  to  butter,  of  which  8  ounces  weekly  are  to  be 
allowed  for  each  inmate. 


BrecJ^asl — 


Bate  X. 

Porridge 8   ounces,  meal  ration.^ 

Sweet  milk    ....     |  pint 

Skimmed  milk     .   .     {  pint 

Tea 

Bread 

Butter 

Dinner —    Sunday : '       Broth 1}  pints. 

Bread 

Cheese 2   ounces. 

Monday :       Pea  soup 1    pint 

Beef 6    ounces. 

Potato 

Bread 

Tuesday :        Pork  or  mutton    .   .    6    ounces. 

Broth 1    pint. 

Potato* 

Bread 

Wednesday:  Beef 6    ounces. 

Potato 

Pudding 

Bread 

Thursday:      Broth 1    pint 

Beef 6    ounces. 

Potato* 

Bread 

Friday:  Fish 12    ounces. 

Potato 

Bread 

Pudding 

Saturday :      Pea  soup 1    pint 

Beef 6   ounces. 

Potato 

Bread 

Supper —     Daily :  Tea  or  coffee    .   .   . 

Bread 

Butter 

'  For  female  convicts  6  ounces,  meal  ration. 

'  The  medical  superintendent  shall  have  power  to  alter  the  Sunday  dinner. 

'  Cabhage  or  other  fresh  vegetables  may  be  substituted  for  potatoes. 
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cienty  the  diet  for  patients  is  selected  by  the  nurseB,  with  the 
ezoeptioDy  perhaps,  in  the  case  of  a  few  of  the  more  impcntant 
diseases,  such  as  typhoid,  diabetes,  and  the  like.  The  oonclo^ 
sion  to  be  drawn  is  obvious. 


THE  JOHNS  HOPKINS  HOSPITAL  DIET  SHEET. 

Breakfasly  8  ▲.  M. :  Fruit,  cereal  (oatmeal,  hominy,  grits,  Wheatena),  diofM^ 

steak,  chicken  (hroiled),  bacon,  fish^  potatoes,  lolk. 

DinruTf  1  p.  ac. :      Soup,  fish,  beef  (roast),  lamb  (roast),  mmt  sauce,  chicken 

(roast),  turkey  (roast),  cranberry  sauoe,  sweetbread^ 
salads  (cress,  lettuce),  tomatoes,  oeleiy,  potatoes^  lioe^ 
vegetables,  dessert,  fruit 

TeOf  6  P.  M. :  Chicken,  chops,  steak,  fish,  potatoes,  rolls,  fruit 

The  Johns  Hopldiis  Hospital  Dally  Order  tor  Ward. 

Milk,  quarts  or  gallons  .   .   .   .  Mutton-broth,  pints 

Elggs,  docen Chicken  soup,  pints 

Butter,  pounds Beefsteak 

Sugar,  pounds Chickens 

Beef-tea,  pints Lemons,  dosen 

Number  of  patients  on 

Ward  diet 

Special  diet 

Light  diet 

Liquid  diet 

Total 


Head  Nunc 


Weekly  Order. 

Special  Orders  for  Monday^  A.  At, : 


Tea.  .  . 
Coffee.  . 
Cocoa  .  . 
Chocolate 


DIET  OP  THE  LAKESIDE  HOSPITAL,  CLEVELAND,  OHIO. 

Doctors. 

Breakfast :  Fruit,  wheat  gem  and  cream,  baked  beans,  eggs,  fish-balls,  brown 

bread,  toast,  coffee,  milk. 

Luncheon :  Scalloned  oysters,  potato,  cold  meat,  fniit  salad,  cake,  tea,  milk. 

Dinner :  Boast-oeef,  Yorkshire  pudding,  potato,  sauash,  celery,  lettuce,  Char- 
lotte Buase,  crackers  and  cheese,  conee,  milk. 
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111.  Milk  Diet. 

Breal^att:  Hominy  or  corn-meal  mosh,  14  ounces;  milk,  16  ouncea. 

Dinner:      Rice  or  tapioca  (cooked),  12  ounces;  milk,  16  ounces;  sjnip,  1 

ounce ;  bread,  4  ounces ;  butter,  ^  of  an  ounce. 
St^ffper:      Cracked  wheat  or  oat^i-icrits  (when  cooked),  14  ounces;  toasted 

bread,  12  ounces ;  milk,  16  ounces. 


ALLOWANCE  AND  COST  OP  OUTLAY  AT  CRAIQ  EPILEPTIC 

COLONY*  NEW  YORK. 


Articles. 


Meat,  eta 
Flour.   . 
Potatoes 


Milk 


J5gg8 

Sugar 

Butter 

Cheese 

Sago,  tapioca,  rice 
dUmeal  .... 
Coffee 


Tea     .    .   . 
Vegetables 


Present  weekly 
per  capita 
allowance. 


3.93  pounds 
6.40      " 
6.20      " 


2.78 


(( 


6.04  eggs 
16.60  ounces 
11.26      " 


2.00 
2.60 
4.90 
2.70 


1.14 


u 

u 
u 


(1) 


Proposed  change 
in  amount. 


( Increase  to  ) 
\  3^  quarts  J 


f  Increase  to 
I     6egg8 

f  Increase  to 
\  12  ounces 


f  Decrease 
\  to  1  ounce 


} 


Present 

weekly 

per  capita 

cost. 


0.31280 
0.10422 
0.06200 

0.07643 

0.07660 

0.04660 

0.16412 

0.01376 
0.00800 
0.00800 
0.01800 

0.01800 

0.10000 


Proposed 

change  in 

cost. 


0.09625 
0.09000 

0.16602 


0.01620 


Part  of  the  provisions  are  from  the  colony  farm. 

Dietary  off  the  Crais  Colony  off  Epileptics,  New  York. 

Sunday: 

BrecJ^oBi :  Eggs,  coffee,  bread,  butter. 

Dinner :      Soup,  roast-beef,  vegetables,  corn-starch  puddmg,  custard  sauce, 

bread. 

Supper :      Tea,  cookies,  apple  sauce,  bread,  butter. 
Monday : 

Breakfast :  Rolled  oats,  coffee,  bread,  butter. 

Dinner :      Soup,  mutton,  potatoes,  rice  pudding,  bread. 

Supper :      E^  or  baked  potatoes,  tea,  prunes,  bread,  butter. 
Tuesday: 

Breakfast :  Stewed  potatoes,  coffee,  bread,  butter. 

Dinner :      Meatrstew,  potatoes,  vegetables,  sago  pudding,  bread. 

Supper: 
Wednesday  : 


Supper :       Com  bread  or  mush  with  syrup 


sago  puddii 
>,  tea,  oread. 


butter,  apple  sauce. 


Breakfast :  Boiled  oats,  coffee,  bread,  butter. 
Dinner :      Soup,  roast-beef,  mashed  potatoes,  vegetables,  bread. 
Supper :      Boilea  rice,  crackers,  cheese,  tea,  butter. 
Thubsday  ; 

Breakfast :  Eggs,  coffee,  bread,  butter. 

Dinner :      Soup,  beef-hash,  boiled  potatoes,  bread  pudding,  bread. 
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Saturday: 

BreaJ^ast :  Oatmeal,  bread,  butter,  eggs,  milk,  tea,  oofiee. 
Dinner :  Beef  soup,  beef-ateak,  bread,  tea,  apple  saooe. 
Supper :      Bread,  butter,  tea,  coffee,  milk. 

In  addition  to  the  forgoing,  beef-tea,  lemonade,  and  various 
other  articles  of  diet  are  furnished  from  the  ^' oeoter-house 
kitchen  "  when  necessary.  On  Fridays  in  spring  and  sammer, 
when  the  cost  is  not  too  high,  fish  is  given  for  dinner. 

Qeneral  House. 

(See  note  at  beginning  of  these  lists.) 
Sunday: 

BrecJ^ast:  Every  day,  bread  and  coffee;  on  Friday,  mush  and  rrv>1aa(p* 

are  added. 

Dinner:       Soup,  bacon,  bread. 

Supper :      Bread,  coffee,  dried  apples  or  prunes. 
Monday : 

Dinner:      Soup,  beef,  bread. 

Supper :      Bread,  cofFee  every  day. 
Tuesday: 

Dinner:      Hash  soup,  bread. 
Wednesday  : 

Dinner :      Hash  soup,  bread. 
Thursday  : 

Dinner:      Soup,  beef,  bread. 
Friday  : 

Dinner :      Mutton  soup,  bread. 
Saturday : 

Dinner :      Hash  soup,  bread. 

For  Working  Women. 

Sunday  : 

Breakfast:  Oatmeal,  milk,  bread,  butter,  coffee,  tea. 

Dinner :      Bacon,  soup,  bread. 

Supper :      Bread,  coffee,  tea,  stewed  fruit  or  prunes. 
Monday : 

Breakfast :  Bread,  butter,  oatmeal,  hash,  coffee,  tea. 

Dinner:      Soup,  beef,  bread. 

Supper :      Bread,  coffee,  tea  every  day. 
Tuesday: 

Breakfast :  Oatmeal,  Hamburg  steak,  bread,  butter,  coffee,  tea. 

Dinner:      Bacon,  hash  soup,  rice,  milk,  bread. 
Wednesday  : 

Breakfast :  Bread,  butter,  oatmeal,  coffee,  tea. 

Dinner :      Hash  soup,  l»con,  apple  sauce,  bread. 
Thursday  : 

BreakfaM:  Bread,  butter,  oatmeal,  fried  bacon,  coffee,  tea. 

Dinner :      Soup,  beef,  bread. 
Friday: 

Breakfast:  Bread,  butter,  salt  herring,  mush,  molasses,  coffee,  tea. 

Dinner :      Mutton  soup,  bread,  rice,  milk. 
Saturday : 

Breakfast :  Oatmeal,  Hamburg  steak,  bread,  butter,  coffee,  tea. 

Dinner :      Hash  soup,  bread,  apple  sauce. 
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Chicken,  beef,  or  mutUm,  1  tablespoonf ol  when  cat  fine ;  or  broth 
(meat  or  oyster).  4  to  6  oanoes,  or  meat  stews  with  rioe^  1  or  2 
tableBpoonmls ;  oaked  potatoes  or  rice,  1  tablespoonfdl ;  bread, 
1  or  2  slices ;  milk,  8  ounces ;  custard^oddinff,  jonkeC,  1  taUe- 
spoonf  al,  or  oranges  or  baked  apples,  one-hau  of  one ;  stewed 
fruit ;  prunes,  1  tablespoonf ul ;  cake,  ginger-hready  1  inch  to  1 J 
inches  square. 
Shtppar  :      Bread,  2  or  3  slices;  butter,  siae  of  small  grape ;  or  cimcketai  4  or 

5 ;  milk,  8  to  16  ounces. 

The  forgoing  is  for  a  child  three  years  old.  For  a  boy  of 
eight  or  for  a  girl  of  from  ten  to  twelve  years,  twice  this  amount 
is  allowed.  A  boy  of  twelve  requires  as  much  as  an  adult. 
Older  children  prefer  cold  milk  or  cocoa  now  and  then.  One 
quart  of  milk  daily  is  allowed  for  each  child.  Variety  does 
not  appeal  to  children  as  to  older  persons. 

House  Diet. 

Sunday: 

BrtcJ^aai :  Boiled  oats,  bread,  butter,  cocoa,  milk  (warm). 

Difmer :     CSiicken.  baked  potatoes,  oranges  or  stewed  fruit,  bread  and 

milk. 

Supper  :      Bread,  butter,  crackers,  and  milk. 
Monday: 

BreaJ^ast :  Boiled  oats,  eggs,  toasted  bread,  hot  milk.    . 

Dinner  :      Chicken  soup,  rice,  custard,  br^  and  milk 

Supper  :      Bread  and  butter,  crackers,  and  milk. 
Tobbday: 

Breakfast :  Boiled  oats,  bread  and  butter,  cocoa,  milk. 

Dinner  :      Stew  of  beef,  rice  cakes,  or  junket,  bread  and  milk. 

Supper  :      Bread  and  butter,  crackers,  milk. 
Wednesday  : 

Breakfast :  Rolled  oats,  eggs,  toast,  butter,  hot  milk. 

Dinner  :      Steak  or  roast-beef,  rice,  prunes,  bread  and  milk. 

Supper :      Bread  and  butter,  crackers,  milk. 
1*hue8day  : 

BreaJcfaal :  Rolled  oats,  bread  and  butter,  cocoa,  milk. 

Dinner :      Soup  or  stew  of  mutton,  rice,  einger-bread,  bread  and  milk. 

Supper:      Bread  and  butter,  crackers,  muk. 
Friday: 

Breakfagt :  Rolled  oats,  toast,  eggs,  butter,  hot  milk. 

Dinner :      Oyster  stew,  rice,  br^id  pudding,  bread  and  milk. 

Supper:      Bread  and  butter,  crackers,  milk. 
Saturday : 

Breakfaet :  Boiled  oats,  bread  and  butter,  cocoa,  milk. 

Dinner:      Lamb  chops  or  roast-beef,  rice,  baked  apples,  bread  and  milk. 

Supoer :      Bread,  butter,  crackers,  milk. 

Ligni  diet  is  house  diet  without  meats. 

lAfht  diet  allows  bread,  milk,  rolled  oats,  soup,  rice,  junket,  etc 

Mtlk  diet  consists  of  from  four  to  six  ounces  of  milk  every  two  or  three 
hours,  according  to  the  age  and  condition  of  the  child. 

Under  one  year,  modified  milk  according  to  physician's  prescription. 

All  water  used  in  diluting  milk  Ir  boiled  first 

All  drinking-water  is  filtered  in  the  city. 

Spring  water  is  used  in  the  country. 
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Diet  for  Help. 

Buhday: 

Break/tut:  Cereal,  baked  beans,  bread  and  butter,  oofiee.     (Men  sefranta, 

hot  meat ) 

Dinner :      Boast  veal,  boiled  onions,  potatoes,  bread  and  butter,  lemoo 

jelly,  tea. 

Supper :      Cold  ham,  hot  biscuit,  prunes,  tea. 
Monday : 

Breakfast :  Cereal,  hash,  bread  and  butter,  coffee. 

Dinner :      Boast  lamb,  beets,  potatoes,  blanc-mange,  tea,  bread  and  butter. 

Supper  :      Cold  meat,  bread  and  butter,  canned  plums,  tea. 
Tubbday: 

Breakfast :  Cereal,  bacon,  bread  and  butter,  coffee. 

Dinner :      Boast-oeef,  macaroni,  doughnuts,  coffee. 

Supper :      Cold  meat,  hot  rolls,  apples,  tea. 
Wednesday  : 

BreakfatU :  Cereal,  boiled  eggs,  bread  and  butter,  coffee. 

Dinner :      Boast  pork,  peas,  potatoes,  bread  and  butter,  tapioca  puddings 

tea. 

Supper :      Baked  beans,  cold  meat,  hot  rolls,  canned  peaches,  tea. 
Thubsdav: 

Breakfast :  Cereal,  sausages,  bread  and  butter,  coffee. 

Dinner :      Fried  ham  and  eggs,  potatoes,  bread  and  butter,  cottage  pud- 
ding. 

Supper :      Pickled  pigs'  feet,  bread  and  butter,  prunes,  tea. 
Friday: 

Breakfast :  Cereal,  boiled  eggs,  bread  and  butter,  coffee. 

Dinner  :      Baked  fish,  tomatoes,  potatoes,  bread  and  butter,  rice  pudding, 

tea. 

Supper :      Creamed  salt  fish,  hot  rolls,  apple  sauce,  tea. 
Saturday : 

Breakfast :  Cereal,  bacon,  bread  and  butter,  coflee. 

Dinner ;      Irish  stew,  bread  and  butter,  bananas,  tea. 

Supper  :       Cold  meat,  bread  and  butter,  jam,  tea. 

Out-Patient  Department. 

Directions  for  Feeding  the  Baby. 

"  Have  a  milkman  leave  the  milk  dailv ;  do  not  get  it  at  a  store. 

**  The  mixed  milk  of  a  number  of  cows  is  better  than  one  cow's  milk. 

"  Let  the  milk  stand  five  hours  in  a  cool  place  (if  the  cream  has  already 
risen,  this  is  not  necessaiy),  and  pour  off*  the  upper  quarter  from  the  can  or 
bottle. 

"Mix  the  food  in  the  following  proportions: 

Top-milk ounces. 

Water ounces. 

Lime-water ounces. 

Sugar-of-railk      tablespoonfuls. 

**  Give       ounces  at  a  feeding  every       hours." 

(Quantities  to  be  indicated  by  the  physician.) 

Diet-List. 

Milk.  Beef-juice. 

Bread.  Soft-boiled  egg. 

Cracker.  Boiled  rice. 

Oatmeal.  Macaroni. 

Oatmeal  jelly.  All   the  water  the  child  wants.     No 

Potato.  other  food. 
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Food  mUerUli. 
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FOodmMerUlJ. 
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Food  malcTlala. 
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Food  materials. 


Akimal  Food  (CbnUnved). 
nsH,  FBISH  (OmMmied). 

Batter^flsh,  whole— 

Kdible  portion 

As  purchased 

Edible  portion 

Asporchaaed 

Ciscoe,  whole,  edible  portion 

Ciscoe,  entrails  removed,  as 
purohased 

Cod,  whole— 

Kdible  portion 

As  purchased 

Ood,  dressed,  as  purchased  . 

Ood,  sectionn,  edible  portion 

Cod,  steaks- 
Edible  portion 

As  purchased 

Cnsk,  entrails  rcmoTOd— 

Edible  portion 

As  purchased 

Eels,  salt  water,  head,  skin, 
and  entrails  removed- 

Edible  portion 

As  purchased 

Flounder,  whole- 
Edible  portion 

As  purchased 

Flounder,  entrails  remored, 
as  purchased 

Haddock,  entrails  removed- 
Edible  portion 

AspuTchaBed 

Hake,  entrails  remored- 

Edible  portion 

As  purchased 

Halibut,  steaks  or  sections- 
Edible  portion 

As  purchased 

Herrfnff,  whole- 
Edible  portion 

As  purchased 

Klnnlsh,  whole— 

Eaible  portion 

As  purchased' 

Lamprey,  whole- 
Edible  portion 

As  purchased 

ICackerel.  whole- 
Edible  portion 

Aspurchssed      

Mackerel,  entrails  removed, 
as  purchased 

Mullet,  whole- 
Edible  portion 

As  purchased 

Muskellunge.  whole— 

Edibleportion 

As  purchased 

Perch,  white,  whole- 
Edible  portion 

As  purchased 

Fterch,  yellow,  whole,  edible 
portion 

Pickerel,  pike,  whole- 
Edible  portion 

As  purchased 


Number  of 
analyses. 

• 

1 

Ptrd. 

PareL 

1 
1 

42.8 

70.0 
40.1 

1 
1 
8 

•  • 

19.4 

•  • 

64.1 
61.7 
74.0 

2 

10.1 

65.6 

6 
2 

62J 
29.9 

■      • 

82.6 
38.7 
58J» 
82.5 

•      • 

9.2 

79.7 
72.4 

40.3 

82.0 
49.0 

2 
2 

20.2 

71.6 
B1J2 

8 
2 

6U 

84.2 
82.6 

1 

67.0 

860) 

4 

4 

si.b 

81.7 
40.0 

1 
1 

62JS 

88.1 
80JS 

8 
8 

•      • 

17.7 

75.4 
61i» 

2 
2 

42.6 

720$ 
41.7 

56.6 

79.2 
84.4 

46.8 

71.1 
88.5 

•      • 

44.7 

78.4 
40.4 

40.7 

48.7 

•      • 

67.9 

74.9 
810$ 

49  JZ 

760t 
88.7 

2 
2 

62.6 

76.7 
28.4 

2 

•      • 

79.8 

8 
2 

•      • 

47.1 

79.8 
42.2 

Protein. 


IS 
X 


PitreL 

18.0 
10.3 

14.4 
11.6 
18.5 

16.8 

160S 

8.4 

11.1 

16.7 

17.0 

17.0 
10.1 


18.6 
14.8 

14.2 
5.4 

6.4 

17.2 
8.4 

15.4 
7.8 

18.6 
1601 

19.5 
11.2 

18J 
8.2 

15.0 
8.1 

18.7 
10.2 

11.6 

190S 
8.2 

20.2 
10.2 

19.8 
7.8 

18.7 

18.7 
9.9 


si 


17.8 
10.2 

14.4 
11.6 
18.1 

15.9 

15.8 

8.0 

10.6 

1601 

18.6 
16.9 

16.9 
10.1 


18.8 
14.6 

18.9 
6.1 

6.8 

16.8 
8.2 

15.2 
7.2 

18.4 
15.1 

18.9 
100) 

18.7 
8.1 

14.9 
8.1 

18.8 
10.0 

11.4 

19.8 
8.1 

19.6 
10.0 

19.1 
7.2 

18.7 

18.6 
9.9 
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PbtcL 

11.0 
601 

20.6 

16.6 

6.8 

0.4 
0.2 
0.2 
0.8 

OOS 
QA 

0.2 
0.1 


9.1 
7.2 
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Chicken  gumbo,  as  purch'd  . 
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Cream,  com  ofTas  purchased 
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'  Thio  includw  nulted  niUk,  in&Dit'  fooda,  and  similar  pr«p«u«tioiw  w 
n  aoM  nnder  variou*  tnule  namee^  bat  are  aiiiiilaT  in  coropostion. 


RAPID  REFERENCE  DIET-LISTS. 


These  lists  have  been  inserted  to  enable  the  practitioner  to 
make  rapid  reference  when  so  desired.  Additional  lists  will  be 
found  under  the  headings  of  the  various  diseases.  Additions 
and  changes  may  be  made  to  suit  the  individual  patient.  It  is 
convenient  to  have  a  printed  form  containing  a  list  of  the  foods 
usually  allowable  and  those  usually  forbidden.  With  such  a 
form  a  diet  may  be  easily  prescribed  by  marking  off  all  articles 
which  are  not  thought  desirable.  The  following  is  a  useful 
list : 


All  foods 

are  allowable  unlesB  marked  off  the  list 

Soups. 

Herring, 

Roast, 

Bouillon, 

Mackerel, 

Stewed, 

Beef  broth, 

Perch, 

Beef, 

Veal  broth, 

Pickerel, 

Raw  beef^ 

Mutton  broth, 

Pompano, 

Bee&teak, 

Qiicken  brotk 

Salmon, 

Mutton, 

Shad, 

Mutton  chops, 

Thick  Soups. 

Shad  roe. 

T^amb, 

Mock  turtle, 

Trout, 

I^amb  chops. 

Mulligatawney, 

Turbot, 

Veal, 

Fish  soups. 

Pork, 

Noodle, 

Oysters. 

Bacon, 

Vegetable, 

Raw, 

Ham, 

Julienne. 

Panned, 

Sausage, 

Broiled, 

Tongue, 

Purees  and  Oreams. 

Steamed, 

Brains, 

Barley, 

Stewed, 

Sweetbreads, 

Rice, 

Oyster  pate, 

Liver, 

Pea, 

Roast, 

Kidney, 

Bean, 

Tripe. 

Asparagus, 

dams. 

T^f\»i1tm»i 

Potato, 
Tomato, 

Raw, 
Broth, 

i^ouury 
Chicken, 

7 

Celery, 
Onion. 

Fish. 

Chowder, 

Shellfish,  etc. 
Crabs, 

Turkey, 
Duck, 
Goose, 
Squab. 

Boiled, 

Lobster, 

Game. 

Broiled, 

Frogs, 

Partridge, 

Baked, 

Shrimp, 

Wild  duck. 

Bass, 

Terrapin, 

Rabbit, 

Bluefish, 

Green  turtle. 

Squirrel, 

Carp, 
Cod, 

Meals. 

Venison. 

Flounder, 

Boiled, 

Eggs. 

Haddock, 

Broiled, 

Raw, 

Halibut, 

Hashed, 

Soft  boiled, 
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WEIGHTS  AND  MEASURES. 

Relaiive  Value  of  Apotheeariet^  and  Metric  Meature. 


Minims. 

Cubic  centimeters. 

Minims. 

Cubic  centimeters. 

Flnldounces. 
Cubic  centimeters. 

• 

i 

a 

1 

• 

e 

«> 
a 

e 

9 
O 

O 

i 

1  -  0.06 

30  =  1.90 

1  =    30.00 

21  = 

621.00 

2  -  0.12 

35  =  2.16 

2  =    59.20 

22  - 

650.00 

3  =  0.18 

40  -  2.50 

3  =    89.00 

24  - 

710.00 

4  =-  0.24 

45  =  2.80 

4  -  118.40 

25  = 

740.00 

5  =  0.30 

50  =  3.08 

5  =  148.00 

26  - 

769.00 

6  =  0.36 

55  -  a40 

6  =  178.00 

27  = 

798.07 

7  -  0.42 

7  =  207.00 

28  = 

82a80 

8  =  0.50 

Fluid- 

8  -  236.00 

30  = 

887.25 

9  =  0.55 

9  =  266.00 

31  = 

917.00 

10  -  0.60 

1     -    3.75 

10  =  295.70 

32  = 

W6.00 

11  =  0.68 

IJ  =    4.65 

12  =  355.00 

48  = 

1419.00 

12  =  0.74 

li  =    5.60 

13  =  385.00 

56  = 

1655.00 

13  =  0.80 

1}  =    6.51 

14  =  414.00 

64  = 

1892.00 

14  =  0.85 

2    =    7.50 

15  =  444.00 

72  = 

2128.00 

15  =  0.92 

3    =  11.25 

16  =  473.11 

80  = 

2365.00 

16  =  1.00 

4     =  15.00 

17  -  503.00 

96  = 

2839.00 

17  =  1.05 

5    =  18.50 

18  =  632.00 

112  - 

3312.00 

18  -  1.12 

6    =  22.60 

19  -  591.50 

128  = 

3785.00 

19  =  1.17 

7     =.  26.00 

20  =  1.25 

25  ■-=  1.54 

Relative  Value  of  Metric  and  Apothecaries'  Measure, 


• 

• 

e 

C 

C 

C 

s 

s 

S 

a> 

o 

o 

<o 

«> 

a 

9 

as 

a 

i 

3 

a 

2 

a 

p 

V 

a 

ae 

E 

4^ 

u 

g 

o 

§ 

u 

g 

o 

"d 

2 

o 

73 

,o 

!3 

Xi 

3 

fi 

F« 

x>           a 

5 

5 

^ 

6 

U^ 

3          ;;:3 

1000  = 

33.81 

400  = 

13.53 

25  = 

6.76 

4       =  64.80 

900  = 

30.43 

300  = 

10.14 

10  = 

2.71 

3       =  48.60 

800  - 

27.05 

200  = 

6.76 

9  = 

2.43 

2       =  32,40 

700  = 

23.67 

100  = 

3.38 

8  = 

2.16 

1        =  16.23 

600  = 

20.29 

75  = 

2.53 

^» 

1.89 

0.60  «     8.11 

500  = 

16.90 

50  = 

1.69 

6  = 

1.62 

0.25  =     4.06 

473  = 

16.00 

30  = 

1.01 

5  = 

1.35 

0.06  =     1.00 
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RelaHve  Value  of  Metric  and  Apothecaries*    Weight 


Qrams. 

OraiDS. 

Grams. 

Grains. 

1 

«. 

15.43 

9 

» 

138.90 

2 

aa 

30.86 

10 

= 

154.32 

3 

— 

46.30 

100 

= 

1543.23 

4 

— 

61.73 

125 

= 

1929.04 

5 

— 

77.16 

150  , 

=r 

2374,85 

6 

sa 

92.60 

175  ' 

== 

2700.65 

7 

B= 

98.02 

1000 

= 

15432.35 

8 

^ 

123.46 

A  SHORT  LIST  OF  BOOKS  OT4  POOD  AND  IMET. 

Quite  a  complete  list  of  books  on  the  subject  of  dietetics  will 
be  found  in  the  Index  Catalogue  of  the  Suigeon-Greneral'a 
Library.  In  addition  to  these  and  to  the  short  list  here  given 
the  reader  is  referred  to  the  numerous  valuable  contributions 
published  by  the  United  States  Department  of  Agriculture. 

Atwater,  in  report  of  New  York  Lunacy  Commifeion,  1897-1900. 

Bauer,  "Dietary  of  the  Sick,"  ui  von  Ziemasen^s  Handbook  (^  Qenend 
Therapeutics, 

Biedert,  Die  Kinderemdhntng  im  SSuglingsaUer.  1900. 

Blyth,  A.  W.,  Diet  in  BdatUm  to  Healthand  Work. 

Bl^rth,  A.  W.,  Foods  and  their  Composition  and  Aiialysis. 

BnllatrSavarin,  Physiologie  du  Oout  (this  has  been  translated  a  number  of 
times ;   the  best  is  "  A  Hand-book  of  Gastronomy/'  London,  1884). 

Chambers,  Manned  of  Diet  in  Health  and  Disease. 

Chapin,  H.  D.,  The  Theory  and  Practice  of  Infant  Feeding,  1902. 

Czemy  and  Keller,  Des  Kindes-Emahrung  und  EmahrungstherapU, 

Davis,  N.  S.,  "  Dieto-therapy,"  in  Cohen's  System  of  Physiologie  Therapeuties. 

Dujardin-Beaunictz,  L^  hygiene  Alimentaire  des  Boissons. 

Haig,  A.,  Diet  and  Foody  1898. 

Hart,  Mrs,  Ernest,  Diet  in  Sickness  and  Health,  1895. 

Hutchison,  Food  and  Dietetics. 

Von  Leyden,  Handbuch  der  Emdhrungstherapie. 

Muffett,  Thomas,  Health  Improvement^  1655. 

Munk  and  UfTelmann,  Die  Emahrung  des  gesunden  und  kranken  Menschen, 
189L 

Von  Noorden,  "  Diabetes,"  in  Twentieth  Century  Practice. 

Von  Noorden,  Diseases  of  Metabolism  and  Nutrition,  parts  1  and  2 — "  Nephri- 
tis and  Obesitv." 

Von  Noorrien,  Palholoqie  des  Stofftveehsels. 

Oertel,  "  Obesity,"  in  Twentieth  Centui-y  Practice. 

Parkes,  Hygiene,  eighth  edition. 

Pavy,  Food  and  Du'ietics. 

Penzoldt  and  Stintzing,  Handbuch  der  Therapie. 

Roberts,  Sir  W.,  Lectures  on  Dietetics  and  Dyspepsia. 

S4ej  G.,  Du  Bvgime  Alimentaire. 

Starr,  Louis,  The  Diseases  of  the  Digestive  Organs  in  Childhood. 

Thompson,  Sir  Henry,  Diet  in  Behiion  to  Age  and  Activity. 

Thompson,  Sir  Henry,  Food  and  Feeding. 

Thompson,  W.  G.,  Practical  Dietetics. 

Wegele,  C,  Die  Diatetische  Behandlung  der  Magen — Darmerkramkungen  mit 
einem  Anhang :  Die  diatetische  Kiiche. 

Weii^Mitchell,  Fat  and  Bhod. 

Yeo,  Food  in  Health  and  Disease. 


700 


INDEX. 


Alcohol,  136 
action  on  di^i^estion,  143 

on  gastric  secretion,  143 

on  muscular  activity,  142 

on  nervous  system,  142 

on  respiration,  140 

on  secretion,  143 
of  saliva,  143 

on  vascular  system,  139 
as  a  remedy,  144 
as  food,  138 
as  source  of  heat,  138 

of  muscular  energy,  138 
combustion  of,  rapidity  of,  138 
consumption  of,  144 
effect  on  digestion  of  food,  136 

on  radiation  of  heat,  138 
energy  and  metabolism  of,  136 
excretion  of,  in  nephritis,  434 
food-value  of,  136 
in  acute  gout,  504, 507 

rheumatism,  317,  318 
in  angina  pectoris,  420 
in  arteriosclerosis,  418 
in  asthenic  fevers,  300,  406 
in  cerebrospinal  fever,  315 
in  chlorosis,  423 

in    chronic    interstitial    nephritis, 
439 

parenchymatous  nephritis,  439 
in  diabetes  mellitus,  473 
in  diseases  of  heart,  41 1 

of  liver,  394,  395 

of  pancreas,  403 
in  erysipelas,  317 
in  fever,  299 
in  gout,  507 

in  diabetes  mellitus,  488 
in  hemorrhage  from  lungs,  407 
in  hemorrhagic  purpura,  425 


n  hyperpyrexia, 
n  influenza,  314 


300 


n  leukemia,  425 

n  malaria,  313 

n  meningitis,  315 

n  nervous  diseases,  448 

n  pneumonia,  408 
in  children,  410 

n  purpura  heemorrhagica,  425 

n  scarlet  fever,  ^^12 

n  senile  heart,  416 

n  small-pox,  311 

n  tuberculosis,  330 

n  typhoid  fever,  405 

n  typhus  fever,  310 

n  Weir-Mitchell  rest-cure,  461 

n  whooping-cough,  314 
metxibolism  and  energy  of,  136 
of  wine,  150 


Alcohol,  proportions  oxidised  and  nn- 
oxidized^  136 
protection  of  body-fat  by,  137 
of  body-material  by,  137 
of  body-protein  by,  137 
psychologic  action,  142 
Alcoholic  beverages,  145 
adulteration  of,  185 
Alcoholics,  illness  or  injury  in,  455 
Alcoholism  as  cause  of  gout,  500 

diet  in,  454 
Aleuronat,  162 
and  almond  cakes,  644 
and  suet  pudding,  645 
bread,  644 
in  diabetes,  491 
pancakes,  645 
Alfise,  103 
Ahmentary  alkalis,  114 

fi^iycosuria,  468 
Alkaline  acidulous  waters,  123 
miiriated,  123 
saline,  124 
mineral  waters,  122 
Alkalis,  alimentary,  114 
Almond  and  aleuronat  cakes,  644 
and  cocoanut  cakes,  646 
biscuit,  644 
cakes  in  diabetes,  491 
No.  1,  644 
No.  2,  644 
junket,  bitter,  627 
milk,  616 
oil,  emulsion  of,  in  gastric  disorders, 

110 
pudding,  643 
Almonds,  102 

Almshouse  of  Baltimore,  diet  of,  609 
American  bouillon,  636 

broth,  636 
Amoeba  coli,  170 
Amyloid  kidney,  diet  in,  442 

liver,  diet  in,  398 
Amylolytic  enzymes,  20 
Anaciditv,  nei-vous,  of  stomach,   diet 

in;  373 
Anasarca    in    senile    heart,    diet    in, 

418 
Anchylostomum  duodenale,  171 
Anemia,   acute   posthemorrhagic,  diet 
in,  420 
chronic  secondary,  diet  in,  421 
diet  in,  420 
diet-list  for,  690 
pernicious,  diet  in,  421 
Anesthesia  and  diet,  549 
Aneurysm,  diet  in,  418 
Angina  pectoris,  alcohol  in,  420 
diet  in,  419 
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INDEX. 


Beef-prod  octs.  chemic  composition  of, 
table  showing,  82 
percentage    composition    of.    table 

showing,  81 
Beef-tea  egg-nog,  640 
flavored,  635 
No.  1,  635 
No.  2,  635 
No,  3,  635 
with  oatmeal,  635 
Beer,  146 

adulteration  of,  186 
Beet,  95 
Benzoyl-sulphonic-imid    as    substitute 

for  sugar  in  diabetes,  489 
Beri-beri,  18*2 
Beverages.  120,  616 
Biederrs  diet  in  dilatation  of  stomach, 
361,  362 
in  gastric  hyperacidity,  377 
BUe,  29 

Bile-acids,  function  of,  29 
Bile-pigments,  function  of,  29 
Bilhanda  hsematobia,  170 
Biscuit,  almond,  644 
inulin,  647 
Jeffries'  gluten,  643 
8ova,  in  diabetes,  490 
Bisulphate  of  sodium  as  preservative, 

190 
Bitter  almond  junket,  627 

waters,  126 
Black  stools  in  infant  feeding,  250,  251 
Blackish-brown  stools  in   infant  feed- 
ing, 251 
Blanc-mange,  Irish  moss,  642 
Boas'  diet  in  atony  of  stomach,  364 
in  cancer  of  stomach,  371 
in  chronic  gastritis,  356 

intestinal  catarrh  with  diarrhea, 
383 
in  dilatation  of  stomach,  361 
in  habitual  constipation,  393 
enema,  289 
method  of  determining  motor  power 

of  stomach,  194 
oatmeal  test-breakfast,  193 
test-supper,  194 
Boas-Ewald  test-breakfast,  193 
Boat  crews  of  universities,  diet  of,  200 
Body-fat,  protection  by  alcohol,  137 
Body-material,   protection  by  alcohol, 

137 
Bodv-protein,   protection  by   alcohol, 

137 
Boiling  meat,  166 
Bone-marrow,  111 
Borax  as  preservative,  189 
ellect  on  nutrition,  160 


Boric  acid  as  preservative,  189 
efiect  on  metabolism,  40 
on  nutrition,  160 
Bothriocephalus  cordatus,  171 

cristalus,  171 

latus,  171 

maritima,  171 

mystax,  171 
Bottle  bouillon,  636 
Bottle-feeding  of  infants,  212,  285 
Bouchard's  diet  in  diabetes,  496 

in  obesity,  530 
Bouillon,  80 

American,  636 

bottle,  636 

panopepton,  hot,  639 
Boy's  school^  diet  for,  248.  603 
Bran  bread  m  diabetes,  490, 

cakes,  Camplin's,  643 
Brandy,  145 
Brandy-and-egg  mixture,  616 

for  infants,  616 
Brazing  meat,  166 
Bread,  91,  622 

adulteration  of,  187 

aleuronat,  644 

barley,  92 

bran,  in  diabetes,  490 

brown,  622 

concentration  of,  158 

diabetic,  643 

Drexel  Institute  Recipe  for,  622 

gluten,  92,  642 
in  diabetes,  490 

home-made  substitute  for,  647 

in  tuberculosis,  329 

nut-brown,  622 

pulled,  623 

rye,  91 

Soya,  in  diabetes,  490 

substitutes  for,  in  diabetes,  490 

torrified,  in  diabetes,  490 

wheat,  91 

whole-wheat,  622 

Zwieback,  623 
Breast-feeding  of  infants,  205 
Broiling  meat,  166,  632 
Bromelm,  20 

Bromid  of  potassium,  effect  on   metab- 
olism, 40 
Bromin,  117 

and  iodin  waters,  125 
Bronchitis,  chronic,  diet  in,  406 

in  obesity,  treatment  of,  515 
Broth,  American,  636 

beef,  634 

with  grain,  639 

with  poached  egg,  639 

chicken,  634 
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Children,  ileocolitis  in,  diet  in,  262 
inanition  in,  diet  in,  270 
intubation  in,  feeding  after,  273 
lithemia  in,  diet  in,  444 
malnutrition  in,  diet  in^  273 
pneumonia  in,  alcohol  in,  410 

diet  in,  408 
Robert  Cvarrett  free  hoepital  of  Bal- 
timore for,  diet  of,  611 
school,  diet  for,  245 
scurvy  in,  diet  in,  532 
stomatitis  in,  diet  in,  256 
Chittenden's  experiments  on  protein 

required,  46 
Chlorosis,  alcohol  in,  423 

diet  in,  421 
Chocolate,  135 
custard,  631 
Cholelithiasis,  diet  in,  398 

olive  oil  in,  108 
Cholera,  Asiatic,  diet  in,  318 

milk  as  cause  of,  175 
Cholesterin,  29 
Chorea,  diet  in,  453 
Chorister  boys  in  Saint  Paul's  school, 

•Baltimore,  diet  for,  603 
Chymification,   Beaumont's    table  of, 
336 
mean  time  of,  table  showing,  337, 
339 
ader,  157 

adulteration  of,  186 
Cigarette-smoking,  effect  on  metabol- 
ism, 40 
Cinchonidin  sulphate,  efiFect  on  metab- 
olism, 40 
Circulatory  system,  diet  in,  410 

diseases  of,  in  obesity,  treatment 
of,  514 
Cirrhosis  of  liver,  diet  in,  401 
hypertrophic,  diet  in,  401 
with  ascites,  diet  in,  402 
without  ascites,  diet  in,  402 
Citric  acid,  excretion  of,  in  nephritis, 

434 
Clam  broth,  634 

juice,  634 
Claviceps  purpurea,  180 
Cleft-palate,  operation  for,  diet  after, 

552 
Climate,  relation  of  food  to,  59 
Coagulating  enzymes,  21 
Coccidium  oviforme,  170 
Cocoa,  134 

adulteration  of,  187 
junket.  627 
nibs,  135 
Cocoanut,  102 
and  almond  cakes,  646 


Cocoanut  cakes,  645 
in  diabetes,  481 
pancakes,  645 
pudding,  646 
Coefficients  of  digestibility,  42 
Coffee  arabica,  133 
Coffee,  133 
adulteration  of,  187 
jeUv,  641 
junket,  627 
nutritious,  641 
preparation  of,  134 
Colt's  decimal  method  of  milk  modi- 
fication, 224 
Colic,  gall-stone,  olive  oil  in,  110 

in  infant  feeding,  253 
Colorinfl^matters  in  food,  185 
Coma,  wabetic,  diet  in,  485 
Combustion  of  alcohol,  rapidity  of,  138 
Commissary,  573,  576 
stewards,  574 
store,  575 
establishment  and  administration, 
575 
Composition,  chemical,  of  American 

food  materials,  648,  649,  657 
Concentrated  carbohydrates,  158 
foods,  158 
proteins,  158 
vegetables,  158 
Concentration  of  bread,  158 
of  eggs,  158 
of  food,  158 
of  m«?at,  158 
Condensed  milk,  75 
Condiments,  106 

Confectionery,  adulteration  of,  188 
Confinement,  normal,  diet -list  after,  695 
Congestion  of  liver,  acute,  diet  in,  397 
diet  in,  397 
passive,  diet  in,  397 
Constipation  as  cause  of  gout,  500 
chronic,  diet  in,  391 
diet-list  for,  690 
in  chronic  intestinal  jMitarrh,  diet 

in,  382 
olive  oil  in,  110 
in  children,  diet  in,  267 
in  diabetes  mellitus,  diet  in,  488 
Consumption,  food-,  of  persons  in  dif- 
f  e  r  e  n  t    circumstances,    table 
showing,  52 
of  alcohol,  144 
Contamination  of  milk,  69 
Convalescence  in  typhoid  fever,  diet 

in,  307 
Cooking  of  fish,  167 
of  food,  165 
effect  of,  167 
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Cooking  of  meat,  166 
efiect  of,  167 

of  naval  rations,  577 

soups  without  meat,  624 

tender  meat,  632 

tough  meat,  631 

vegetables,  eflfect  of,  167 
general  rules  for,  623 
m  water,  time-table  for,  623 
Cooks,  naval,  574 
Copper  in  food,  191 
Commeal  gruel  No.  1,  621 

Na  2,  621 
Comutin,  181 
Cow^  milk,  proprietarj  foods  prepared 

from,  163 
Cracker  gruel  No.  1,  620 

No.  2,  620 
Crackers,  164 

crisp,  624 
Craig  colony  of  epileptics,  dietarv  of, 

602 
Cream,  66 

Devonshire,  66 
Cream-of-celerj  soup,  624 
Cream-of-potato  soup,  624 
Cream-of-tartar  whej,  628 
Cream-of-tomato  soup,  624 
Creatinin,  excretion  of,  in   nephritis, 

433 
Criminal  lunatic  department  of  prison, 

diet  in,  586 
Ci-isp  crackers,  624 
Crustaceans,  87 

composition  of,  table  showing,  88 
Crystalloee,  489 
Cucumbers,  97 
Curd,  67,  627 
Currant  juice,  617 
Currants,  100 
Custard,  baked,  631 

chocolate,  631 

light,  646 

soft,  631 

steamed,  631 
Custards,  rules  for,  631 
Cuts  of  beef,  652 

of  lamb,  654 

of  meat,  652 

of  mutton,  654 

of  pork,  655 

of  veal,  654 
Cvclic  vomiting  of  children,  diet  in, 

256 
Cystinuria,  diet  in,  431 
Qrsts,  hydatid,  183 

Darkmbero'8  diet  for    tuberculosis, 
332 
45 


Dales.  100 

DebiUty,  diet-list  for,  690 

Delirium  tremens,  diet  in,  455 

Dengue,  diet  in,  322 

Detweiler's  diet  for  tuberculosis,  332 

Devonshire  cream,  66 

Diabetes  mellitus,  alcohol  in,  473 

aleuronat  in,  491 

almond  cakes  in^  491 

benzoyl-sulphonic-imid  as  substi- 
tute for  sugar  in,  489 

Bouchard's  met  in,  496 

bran  bread  in,  490 

CantanPs  diet  in,  497 

catarrh  of   stomach  in,  diet  in, 
488 

cocoanut  cakes  in,  491 

coma  of,  diet  in,  485 

constipation  in,  diet  in,  488 

diarrhea  in,  diet  in,  488 

diet  cures  in,  480 

diet  in,  466 
prophylactic,  472 

diet-list  for^  692 

digestive  disorders  in,  diet  in,  488 

disease  of  kidneys  in,  diet  in}  486 

Di:gardin-Beaumetz  diet  in,  496 

dulcin  as  substitute  for  sugar  in, 
489 

Dilring's  diet  in,  498 

Ebetein'sdietin,  498 

fat  not  digested  in,  diet  in,  489 

garantose  as  substitute  for  sugar 
in,  489 

Germain  S^'s  diet  in,  496 

gluten  bread  in,  490 

glycerin  as  substitute  for  sugar 
in,  489 

gout  in.  alcohol  in,  488 
diet  in,  488 

^uty,  diet  in.  508 

m  children,  aiet  in,  486 

in  elderly  persons,  diet  in,  474 

in  young  adults,  diet  in,  486 
persons,  diet  in,  475 

inulin  biscuits  in,  491 

milk  cure  in,  482 

mineral  waters  in,  484 

moderately  severe  forms,  477 

obesitv  in,  diet  in,  487 

paraphenatolcarbamid  «8   substi- 
tute for  su^r,  489 

peanut  flour  m,  491 

potato  cure  in,  483 

recipes  for  food  in,  642 

Kobert's  diet  in,  495 

rye  bread  in,  484 

saccharin  as  substitute  for  sugar 
in,  489 
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Diabetes  mellitus,  saxin  as  substitute 
for  sugar  in^  490 
Seegen's  diet  u,  494 
severe  forms  of,  480 

oatmeal  cure  for,  481 
sodium  benzoyl-sulpbonic-imid  as 

substitute  for  sugar  in,  489 
Soya  biscuits  in,  490 
substitutes  for  bread  in,  490 

for  sugar  in,  489 
sugar-free  milk  in,  647 
torrified  bread  in,  490 
von  Noorden's  diet  in,  491-494 
yolk  cure  in,  484 
Diabetic  bread,  643 
coma,  diet  in,  485 
Diabetin,  489 

Diarrhea  alternating  with  constipation 
in  chronic  mtestinal    catarrh, 
diet  in,  383 
chronic,  diet  in,  389 
diet-list  for^  689 
in  chronic  intestinal  catarrh,  diet 
in,  382 
in  children,  diet  in,  259,  262 
in  diabetes  mellitus,  diet  in,  488 
Diarrheal  diseases,  milk  as  cause,  174 
Diathesis,  uric-acid,  diet  in,  443 
Diet  after  excision  of  larynx,  552 
intubation  in  children,  273 
laparotomies,  546 
normal  confinement,  695 
operations,  546,  550 
about  gall-bladder,  553 
head,  561 
kidney,  553 
pancreas,  553 
for  cleft  palate,  552 
for  harelip,  552 
on  esophagus,  552 
on  intestine,  555 
on  stomach,  553 
and  anesthesia,  549 
and  laparotomies,  545 
as  means  of  diagnosis,  193 
at  water  cures,  130 
Banting's,  in  obesity,  518 
before  laparotomies,  546 

operation,  546 
Bouchard's,  in  diabetes,  496 

in  obesity,  530 
Cantani's,  in  diabetes,  497 
Chamber's,  in  obesity,  529 
cures,  542 
in  diabetes,  480 

Daremberg's,  for  tuberculosis,  332 
Detweiler's,  for  tuberculosis,  332 
diseases  caused  by  errors  in,  169 
in  which  it  is  a  primary  factor,  466 


Diet  during  athletic  indmng,  196 
Dujardin-Beumeta,  in  diabetes,  496 

in  obesity,  530 
During's,  in  diabetes,  498 
Ebstein's,  in  diabetes,  497 

in  obesity,  523 
effect  on  afbuminuria,  431 

on  lipuriaj  426 

on  oxaluna,  428,  430 

on  phosphaturia,  426 
for  aged,  277 
for  hojff  school.  248,  603 
for  child  of  eignteen  months  to  two 
and  one-ludf  years,  240 

of  fifteen  to  eighteen  months,  240 

of  twelve  to  fifteen  months,  ^9 

of  two  and  one^half  to  six  years, 
242 
articles  forbidden,  243 
for  chorister  hojs  in  Saint  Pkul*s 

school,  Baltimore,  603 
for  school  children,  245 
for  singers,  195 
for  soldiers  in  tropics,  561,  562 
for  speakers,  195 
for  special  conditions,  277 
gelatinous,  in  diseases  of  stomach, 

348 
Germain  S^'s,  in  diabetes,  496 

iu  obesity,  527 
hospital,  592 

light,  593 

meat,  593 

milk,  593 

special,  593 

ward,  593 
in   aberrant  mental    conditions    in 

pregnancy,  283 
in  abscess  of  liver,  398 
in  achylia  gastrica,  358 
in  acid  gouty  dyspepsia,  508 
in  acne,  537 

rosacea,  538 
in  acute  congestion  of  liver,  397 

dysentery,  383 

gastric  indigestion  in  children,  257 

gastritis,  352 
.  in  children,  257 

gout,  604 

intestinal  catarrh,  380 
obstruction,  384 

nephritis,  435 

peritonitis,  393 

posthemorrhagic  anemia,  420 

rheumatism,  317 

yellow  atrophy  of  liver,  398 
in  Addison's  disease,  534 
in  advanced   cases  of  tuberculosis, 
331 


708 


INDEX, 


Diet  in  dyspnea  in 
413 


of  heart, 


in  eczema,  535 

in  infants,  536 
in  edema  in  diseases  of  heart,  312 

in  obesitj,  515 
in  emphysema,  406 
in  empyema,  404 
in  enteroptosis,  372 
in  enuresis  in  children,  273 
in  epilepsy,  452 
in  erysipeuis,  317 
in  ezopnthalmic  goiter,  533 
in  fat  not  digested  in  diabetes  mel- 

litU8,489 
in  hiiy  liyer,  398 
in  fever,  297 

in  children,  300 

in  tuberculosis  334 
in  flatulence  in  diseases  of  heart,  412 
in  floating  kidney,  442 
in  furunculosis,  539 
in  gall-stone  disease,  398 
in  gastralgia^  449 

in  gastric  disturbances  in  diseases 
of  heart,  413 

irritability  in  tuberculosis,  333 
in  gastroptosis,  372 
in  gingivitis  in  pregnancy,  282 
in  gonorrhea,  447 
in  gout,  499 

in  diabetes  mellitus,  488 

in  obesity,  516 

preventive,  503 
in  goutiness,  499,  504 
in  gouty  albuminuria,  508 

diabetes,   508 

glycosuria,  508 

obesity,  509 
in  Hanot's  disease,  401 
in  headache,  450 
in  hemophilia,  426 
in  hemorrhage  from  lungs,  406 

from  stomach,  370 

in  typhoid  fever,  307 

in  ulcer  of  stomach,  365 
in  hemorrhagic  purpura,  425,  533 
in  hemorrhoids,  388 
in  hyperacidity  of  stomach,  374 
in  hyperchlornvdria,  343,  374 
in   hypersecretion  of  gastric  juice, 

358 
in  hypertrophic  cirrhosis  of  liver, 

401 
in  hypochlorhydria,  343 
in  ileocolitis  in  children,  262 
in  inanition  in  children,  270 
in  indicanuria,  431 
in  infantile  scurvy,  532 


Diet  in  infectious  diseases,  301 
in  influenza,  314 
in  insane,  464 
in  insomnia,  451 
in    intermittent    hyperBecietion   of 

gastric  juice,  358 
in  interstitial  nephritis   io   obesity, 

515 
in  intestinal  diseases,  378 
dyspepsia,  380 
flatulence,  388 
neurasthenia,  388 
in  intubation  in  diphtheria,  316 
in  laryngismus  stridulus,  404 
in  laryngitis,  404 
in  lead-poisoning,  455 
in  leanness,  530 
in  leukemia,  425 
in  lithemia,  443 

in  children,  444 
in  lowered  urea  output  in  pregnancy, 

282 
in  malaria,  322 
in  malignant  growths  of   intestine, 

384 
in  malnutrition  in  children,  273 
in  marasmus,  271 
in  Marine  hospitals,  extra,  601 
milk,  602 
ordinary,  601 
in  measles,  312 
in  meningitis,  314 
in  meteorism,  388 
in  migraine,  450 
in  morph  in-poisoning,  454 
in  motor  disturbances   of   stomach, 

347 
in  mucomembranous  catarrh   of  in- 
testine, 386 
in  mumps,  313 
in  Navy  hospitals,  598 
in  nephritis  in  obesity,  515 

in  scarlet  fever,  312 
in  nervous  anacidity  of  stomach,  373 
anorexia,  373 
diseases,  447 

in  obesity,  516 
disorders  of  intestine,  388 
dyspepsia,  373 
gastric  disorders,  373 
in   nervous    subacidity  of  stomach, 
373 
vomiting,  373 
in  neuralgia,  449 
in  obesity,  509,  518 
after  cures  for  pulmonary   tuber- 
culosis, 516 
Banting's,  518 
Bouchard's,  530 
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Diet,  Salisbury's,  in  obesity,  528 
Schleicher's,  in  obesity,  527 
Schweninger's,  in  obesity,  526 
Seegen's,  m  diabetes,  494 
S^^s,  in  obesity,  527 
variety  in,  effect  on  digestion,  56 
various  factors  in  their  bearing  on, 

158 
vegetable,  disadvantages  of,  98 

effect  on  metabolism,  38 
von  Noorden's,  in  diabetes,  491-494 
Weber's,  for  tuberculosis,  332 
Weir-MitchelFs,  in  obesity,  527 
Yeo's,  in  obesity,  529 
Dietaries,  American,  51 
European,  51 

standard,  method  of  constructing,  50 
Dietary  standards,  51 
Dietetic  management  of  shock  after 
operation,  548 
of  surgical  cases,  545 
test  for  determining  at  same  time 
disturbances  of    motor    and 
secretory  functions  of  stom- 
ach, 194 
motor  power  of  stomach,  194 
for  diagnosis  of  ulcer  of  stomach, 
194 
Diet-lists,  rapid  reference,  684 
Digestibility,  coefficients  of,  42 
of  eggs,  table  showing,  77 
of  flesh  of  game,  83 
of   food,   Penzoldt's   table  of,  339, 

340 
of  meats,  79 
of  vegetables,  90 
Digestion,  20 
appetite  affecting,  56 
l^cterial  changes  in,  27 
chemistry  and  physiology,  17 
eflect  of  alcohol  upon,  136, 143 
emotion  effecting,  57 
gastric,  23 

infant,  31.    See  also  TnfarU  digestion. 
influence  of  various  factors  on,  54 
intestinal,  24 
of  milk,  65 

order  and  frequency  of  meals  affect- 
ing, 54 
physiology  and  chemistry,  17 
rest  and  exercise  before  and  after 

meals  affecting,  57 
salivary,  22 

temperature  of  food  affecting,  57 
tobacco  affecting,  62 
variety  in  diet  affecting,  56 
Digestive  disorders  in  diabetes  melli- 
tus,  diet  in,  488 
in  typhoid  fever,  diet  in,  306 


Dilatation  of  stomach,  diet  in,  359 
dietrlist  for,  687 
in  children,  diet  in,  258 
olive  oil  in,  108 
sudden,  in  diseases  of  heart,  diet  in, 
412 
Diphtheria,  diet  in,  315 
intubation  in,  diet  in,  316 
milk  as  cause  of,  174 
Disease,  metabolism  in,  41 
Distoma  hepaticum,  170 
Dracunculus  medinensis,  171 
Drugs,  effect  on  metabolism,  40 
Dry  cure,  543 

Dujardin-Beaumetz  diet  in  diabetes, 
496 
in  obesity,  530 
nutrient  enema,  288 
Dulcin  as  substitute  for  sugar  in  dia- 
betes, 489 
Dunlop's  dietary  standards  for  prison- 
ers, 581  ' 
Duodenum,  stenosis  of,  olive  oil  in,  109 

ulcer  of.  diet  in,  384 
During's  aiet  in  diabetes,  498 
Dysentery,  acute,  diet  in,  383 
chronic,  diet  in,  383 

olive  oil  in,  109 
diet  in,  383 
I)yspepsia,  acid  gouty,  diet  in,  508 
diet-list  for,  686 
intestinal,  diet  in,  380 
nervous,  diet  in,  373 
Dyspeptics,  jelly  for,  640 
Dysphagia,  diet  in,  352 
Dvspnea  in  diseases  of  heart,  diet  in, 
413 

Earthy  mineral  waters,  129 
Ebstein's  diet  in  diabetes,  497 

in  obesity,  523 
Eczema,  diet  in,  535 

in  infants,  diet  in,  536 
Edema  in  diseases  of  heart,  diet  in, 
412 

in  obesity,  treatment  of,  615 
Ede's  apparatus  for   cooking    penny 

meals,  168 
Effei-vescent  peptonized  milk,  626 
Effervescing  lemonade,  617 
Egg  and  buttermilk  mixture,  630 

and  grape  juice,  618 

broth,  616 

cordial,  617 

gruel,  639 
Egg-albtimin,  78 
Egg-and-brandy  mixture,  616 

for  infants,  616 
£gg-and-milk  enema,  288 
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Feeding,  infant,  205.     See  also  Infani 

feeding. 
Fever,  alcohol  in,  299 
asthenic,  alcohol  in,  300 
diet  in,  297 
dietrlist  for,  686 
imperial  drink  in,  298 
in  children,  diet  in,  300 
in  tuberculosis,  diet  in,  334 
Figs,  100 
FiKria,171 

sanguinis  hominis,  171 
Jlsh,  85 

absorption  of,  44 

composition  of,  table  showing,  86, 87 
cooking  of,  167 
in  diseases  of  stomach,  348 
in  tuberculosis,  329 
poisoning  due  to,  177 
Fbtula,  gastric,  feeding  through,  555 

intestinal^  feeding  through,  555 
Flatulence  m  diseases  of  neart,   diet 
in,  412 
intestinal,  diet  in,  388 
Flaxseed  tea,  618 

Fleischer^s  table  showing   power  of 
foods  to  combine  with  HCl,  375 
Flesh  of  came,  digestibility  of,  83 
Floating  kidney,  diet  in,  442 
Flour,  91 

adulteration  of,  187 
ball,  621 

gruel,  621 
buckwheat,  92 
gniel,  620 
peanut,  647 
in  diabetes,  481 
Food,  absorption  of,  41 
table  showing,  42 
adulteration,  184.      See  also  Adul- 

teration, 
alcohol  as,  138 
arsenic  in,  191 
canning  of,  159 

chemical  composition,  648,  649,  657 
classes  of,  63 
•oloring-matters  in,  185 
concentration  of,  158 
cooking  of,  1 65 
effect  of,  167 
copper  in,  191 
digestibility  of,   Penzoldt*s  table  of, 

339,  340 
digestion  of,  effect  of  alcohol  on,  136 
edible  portion,  649 
farinaceous,  in  which  starch  has  not 
been  predigested,  164 
prepared  from   cereals  of   which 
starch  has  been  converted  into 
dextrin  or  sugar,  164 


Food,  fatty,  indications  for  use  of,  107 

elements,  action  of  gastric  juice  on, 

24 

Atwater's  table   illustrating  uses 

of,  34 

functions  and  nutritive  value  of,  ex- 

periments  in  determining,  37 
heat-value  of,  34 
idiosyncrasies,  183 
infant,  adulteration  of,  188 
lead  in,  191 

metallic  poisons  in,  191 
nickel  in,  191 
parasites  in,  170 
preparations,  artificial,  161 
preservation    of,     159.       See    also 

Preservaium  of  food. 
preservatives  in,  189.     See  also  Pre- 
servatives. 
proprietary,  163 
fuinaceous,  164 
prepared  from  cows^  milk,  163 
purin  bodies  in,  502 
quantity  required,  46 
refuse  of,  649 
relation  of  urine  to,  426 
to  age,  58 
to  climate,  59 
to  hereditary,  58 
to  individual  tendencies,  61 
to  inherent  conditions,  58 
to  race,  58 

to  rest  and  exercise,  60 
to  season,  60 
to  sex,  58 

to  size  and  weight  of  body,  60 
salting  of,  160 

substances,    composition    of,     table 
showing,  43,  344,  345,  346,  347 
suitable  for  aged,  278 
suppositories,  290 
temperature  of,  effect  on   digestion, 

57 
used  by  tuberculous  patients,  327 
vegetable,  89 

absorption  of,  45 
zinc  in,  191 
Food-consumption  of  persons  in  differ- 
ent circumstances,   table  show- 
ing, 52 
Food-poisoning,  acute,  169 
Food-poisons,  diseases  caused  by,  169 
Food-value  of  alcohol,  136 
per    pound    of  nutrients    in   food- 
materials,  table  showing,  42 
Foot-and-mouth  disease,  183 
Forced  feeding  in  diseases  of  stcmiach, 

3r)2 
Foreign  armies,  rations  of,  567 
Formaldehyd  as  preservative,  190 
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Great   Orraond    Street    Hospital    for 

Children,  London,  diet  of,  615 
Green  gages,  100 
BtooL}  in  infant  feeding,  251 
vegetables,  96 

absorption  of,  46 

composition  of,  table  showingy  98 
Gruel,  arrowroot,  620 
barley,  620 
cereal,  619 

with  beef-extract,  639 
commeal  No.  1,  621 

No.  2,  621 
cracker  No.  1,  620 

No.  2,  620 
egg,  639 
fimna,  620 
flour,  620 
flour^MlI,  621 
gluten,  621 
imperial  gninum,  620 
malted,  in  infant  feeding,  282 
milk,  peptonized,  626 
oatmeal,  620 
Guinea-worm,  171 

Halogens,  116 
Ham,  83 

Hanot's  disease,  diet  in,  401 
Harelip,  operation  for,  diet  after,  552 
Head,  operations  about,  diet  after,  551 
Headache,  diet  in,  450 
Heart,  diseases  of,  alcohol  in,  411 
diet  in,  410 

dyspnea  in,  diet  in,  413 
edema  in,  diet  in,  412 
flatulence  in,  diet  in,  412 
gastric   disturbances  in,    diet  in, 

413 
in  children,  diet  in,  414 
palpitation  in,  diet  in,  413 
sudden  dilatation  in,  diet  in,  413 
senile,  alcohol  in,  416 
anasarca  in,  diet  in,  418 
diet  in,  414 
Heat,  alcohol  as  source  of,  138 

radiation  of,  eflfect  of  alcohol  on,  138 
Heat-value  of  food,  34 
Hemipeptone,  25 
Hemophilia,  diet  in,  426 
Hemorrhage   from   lungs,  alcohol  in, 
407' 
diet  in,  407 
from  stomach,  diet  in,  370 
in  typhoid  fever,  diet  in,  307 
in  ulcer  of  stomach,  diet  in,  365 
Hemorrhagic  purpura,  diet  in,  425 
Hemorrhoids,  diet  in,  388 
Heredity  as  cause  of  gout,  500 


Heredity,  relation  of  food  to,  58 
Hippunc  acid,  excretion  of,  in  n^h- 

riti8,433 
Honey,  106 

adulteration  of,  188 
Horse  meat,  83 
Horseradish,  107 
Hospital  and  army  enema,  289 
at  Lakeside,  Cleveland,  diet  of,  594 
Children's,  of  Boston,  diet  of,  613 
diet,  592 
light,  593 
meat,  593 
milk,  593 
special,  593 
ward,  593 
for  Children  of  London,  Great  Or- 
mond  Street,  diet  of,  615 
Bobert  Garrett,  diet  of,  611 
for  Insane,  Government,  at  St  Eli&i- 
beth,  D.  C,  dietary  of,  607 
at  Washington,  D.  C,  dietary 
of,  605 
of  Maryland,  dietary  of,  605 
for  tuberculosis,  Blackwell's  Island, 

diet  of,  603 
Johns  Hopkins,  dietary  of,  594 
Marine,  diet  in,  extra,  601 
milk,  602 
ordinary,  601 
Navy,  diet  in,  598 
of  Bay  View  Asylum,  diet  of,  609 
Hot-water  cure,  544 
Huckleberries,  100 
Humanized  milk,  74 
Hydatid  disease,  183 
Hydrocarbon,  19.    See  also  Fai. 
Hydrogen  peroxid  as  preservative,  191 
Hyperacidity  of  stomach,  diet  in,  374 

diet-list  for,  688 
Hyperchlorhydria  and  normal  acidity, 
atony  of  stomach  with,  364 
diet  in,  343,  374 
diet-list  for,  688 
Hyperpyrexia,  alcohol  in,  300 
Hypersecretion     of     gastric      juice, 
chronic,  diet  in,  358 
diet  in,  368 

intermittent,  diet  in,  358 
Hypertrophic  cirrhosis  of  liver,  diet 

in,  401 
Hypochlorhydria,   atony  of    stomach 
with,  diet  in,  364 
diet  in,  343 

Iced  meat  extract,  636 

panopepton,  638 
Iceland  moss,  103 
Ichthyotoxismus,  177 
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Intestinal  fistula,  feedine  through,  555 

flatulence,  diet  in,  388 

indigestion,    chronic,    in    children, 
diet  in,  264 

neurasthenia,  diet  in,  388 

obstruction,  acute,  diet  in,  384 
chronic,  diet  in,  385 

secretion,  26 
Intestine,  absorption  in,  27 

after  operation,  care  of,  548 

atonj  of,  diet  in,  388 

malignant  growths  of,  diet  in,  384 

nervous  disorders  of,  diet  in,  555 

operations  on,  diet  after,  555 

ulcer  of,  diet  in,  384 
Intravascular  feeding,  290 
Intubation   in  children,  feeding  after, 
273 

in  diphtheria,  diet  in,  316 
Inulin  biscuit,  647 

in  diabetes,  491 
Inunctions,  nutrient,  290 
Invertase,  20 
Invertin,  20 
lodln.  116 

and  bromin  waters,  125 
Iodized  junket,  627 
Irish  moss,  103 

and  milk,  630  "^ 

blanc-mange,  642 
Iron,  117 

and  ai-senic  waters,  129 

waters,  127 
sulphated,  128 
Isolichenin,  103 

Jaccoud's  enema,  289 
Jaundice,  catarrhal,  diet  in,  396 

in  children,  diet  in,  397 
Jeflfries*  ghUen  biscuit,  643 
Jelly,  albuminized,  642 

barley,  621 

calf  Vfoot,  640 

chicken,  640 

coffee,  641 

for  dyspeptics,  640 

lemon,  641 

meat,  80,  640 

milk,  626 

peptonized,  626 

oatmeal,  621 

orange,  641 

panopepton,  638 
with  orange,  638 

tapioca,  621 

veal-bone,  640 

wine,  641 
Jenny  Lind  soup,  196 
Jerusalem  artichoke,  95 


Johns  Hopkins  Hospital,  dietary  ci, 

594 
Junket,  627 

bitter  almond,  627 

cocoa,  627 

coffee,  627 

iodized,  627 

strawberry,  627 

vanilla,  627 

with  eggs,  627 

KAKKfe,  177, 182 
Kefihic  tablets,  68 
Kefir,  68 

with  kefilac  tablets,  629 
Kidney,  amyloid,  diet  in,  442 

diseases  of,  diet  in,  431 
in  diabetes  mellitus,  diet  in,  486 

floating,  diet  in,  442 

operations  about,  diet  after,  553 
Klemperer's  test-meal,  193 
Ejieipp  cure,  544 
Kola  nut,  136 
Kreotoxismus,  177 
Kumiss,  68 

cure,  68,  541 

No.  1,  628 

No.  2,  628 

Laboratory  feeding  of  infemts,  216 
Lactose,  106 

Ladd's  table  of  milk  modification,  229 
Lakeside  Hospital,  Cleveland,  diet  of, 

594 
Lamb,  83 

cuts  of,  654 
Laparotomies  and  diet,  546 

aiet  after,  546 
before,  546 
Lard,  adulteration  of,  187 
Laryngismus  stridulus,  diet  in,  404 
Laryngitis,  diet  in,  404 
Laiynx,  excision  of,  diet  after,  552 
Lathy  rism,  181 
Lathyrus  cicera,  181 
Lathyrus  sativus,  181 
Lead  in  food,  191 

workers,  gout  in,  500 
Lead-poisioning,  chronic,  diet  in,  4b^ 
Leanness,  diet  in,  530 
Lecithin,  29 
Legs,  diseases  of,  in  obesity,  treatment 

of,  516 
Legumes,  92 

absorption  of,  45 

composition  of,  table  showing,  94 
Legumin,  162 

Leguminous    foods     in     diseases     of 
stomach,  348 
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Meat  in  tuberculods,  328 
jellies,  81 

with  eelatin,  642 
with  Iriiih  moeti,  642 
with  tapioca,  642 
without  gelatin,  640 
jelly,  640 
pan-broiling,  632 
powders,  81 
preparations^  78,  80 
raw,  with  milk  and  sugar,  61 
roasting  of,  166,  632 
stewing  of,  166 
tender,  cooking  of,  632 
tough,  cooking  of,  631 
Meatrjuice,  636 
in  tuberculosis,  329 
raw,  636 
Meat-^isoning,  177 

Bacillus  enteriditis  in,  179 
Melons,  100 
Meningitis,  alcohol  in,  315 

diet  in,  314 
Mental  conditions,  aberrant,  in  preg^ 
nancj,  diet  in,  283 
work  as  cause  of  gout,  500 
effect  on  metabolism,  41 
Mess,  general,  572 

organization   and  administration, 
572 
Metabolism,  32 
effect  of  antipvrin  on,  40 
of  baths  on,  41 
of  boric  acid  on,  40 
of  bromid  of  potassium  on,  40 
of  cigarette-smoking  on,  40 
of  cinchonidin  sulphate  on,  40 
of  dnigs  on,  40 
of  fasting  on,  39 
of  lithium  carbonate  on,  40 
of  massa^  on,  41 
of  mental  work  on,  41 
of  milk  diet  on,  39 
of  muscular  work  on,  40 
of  vegetarian  diet  on,  38 
in  disease,  41 
of  energy  of  alcohol,  136 
of  protein,  amount  required,  39 
of  salts,  114 
and  disease,  119 
Metallic  poisons  in  food,  191 
Mcteorism,  diet  in,  388 
Metric  and  apothecaries'  measure,  rel- 
ative value  of,  696 
weight,  relative  value  of,  698 
and    avoirdupois    weight,    relative 
value  of,  697 
Metropolitan  Hospital,  Blackwell's  Is- 
land, tuberculosis  infirmary  of, 
diet  for,  603 


Migraine,  diet  in,  450 

Milk,  63 

absorption  of,  44  """^ 

adulteration  of,  65 

albuminized,  629 

almond,  616 

and  Irish  moss,  630 

as  cause  of  Asiatic  cholesra,  175 

of  diarrheal  diseases,  174 

of  diphtheria,  174 

of  scarlet  fever,  174 

of  tuberculosis,  173 

of  typhoid  fever,  174 
Backhaus',  235 
composition  of,  63   — ^ 

table  showing,  43   • 
condensed,  75 
contamination  of,  69 
cure,  540 

in  diabetes,  482 

in  diseases  of  stomach,  351 

method  of  administration  in,  540 
diet,  effect  on  metabolism,  39  v^ 
digestion  of,  65     *** 
diseases  from,  172    —^^ 
fat  in,  214 

formaldehyd  in,  190  •-  -^ 
Gartner's,  234 
gruel,  peptonized,  625 
human,  fat  in,  214 

proteins  in,  213 

reaction  of,  215    \ 

salts  in,  215  ) 

sugar  in,  214         ' 
humanized,  74 
in  tuberculosis,  327 
in  tvphoid  fever,  303   • 
jelly,  626 

peptonized,  626 
lemonade,  627 

peptonized,  626 
mixture,  629 
modification,  69,  215  *^ 

at  home,  technic  of,  236  ^ 

Bauer's  method,  230 

Chapin's  method,  231 

Coit  s  decimal  method,  224 

laboratory,  216 

Materna  Graduate  method,  227 

Maynard  Ladd's  table,  229 

methods  of  practical  value  in,  215 

Starr's  table,  231 

topmilk,  221 
modified,  71  -^ 
mother's,  modification  of,  210 

testing  of,  209 
nursery,  221 
PasteuriziUion  of,  71    -* 
peptonized,  cold  process,  625  "% 

effervescent,  626  ' 
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Nephritut,  excretion  of  xanthin  bases  I 
in,  434 
in  obesity,  treatment  of,  515 
Nervous  anacidity  of  stomach,  diet  in, 
373 
anorexia,  diet  in,  373 
diseases,  alcohol  in,  448 
diet  in,  447 

in  obesitpr,  treatment  of,  516 
of  intestine,  diet  in,  388 
of  stomach,  diet  in,  373 
dyspepeda,  diet  in,  375 
subacidity    of    stomach,    diet    in, 

373 
system,  action  of  alcohol  on,  142 
vomiting,  diet  in,  373 
Neuralgia,  diet  in,  449 
visceral,  diet  in,  450 
Neurasthenia,  intestinal,  diet  in,  388 
Neurosis,  gastric,  olive  oil  in,  109 
Nickel  in  food,  191 
Nitrogenous  extractives,  650 
Nourishing  body,  methods  of,  290 
Nursery  milk,  221 
Nursing  homes  for  marasmus,  272 
maternal,  of  infant,  205 

contra-indications  to,  205 
wet-,  of  infant.  211 
Nut-brown  bread,  622 
Nutrient  enema,  284.    See  also  Enema ^ 
nutrient. 
inunctions,  290 
Nutrition,  efi'ect  of  borax  on,  160 

of  boric  acid  on,  160 
Nutritious  coffee,  641 
Nutritive  drink  for  delicate  women  and 

children,  639 
Nutrose,  161 
Nuts,  101 
composition  of,  table  showing,  102 

Oatmeal,  92 

cure  in  severe  diabetes,  481 

gruel,  620 

Jelly,  621 

test-breakfast  of  Boas,  193 

water,  618 
Oats,  92 

Obesity   after    cures    for    pulmonary 
tuberculosis,  diet  in,  516 
terrain  cures  in,  517 

Banting's  diet  in,  518 

Bouchard's  diet  in,  530 

bronchitis  in,  treatment  of,  515 

causes  of,  511 

Chambere'  method  of  treating,  529 

diet  in,  509,  518 
in  pregnancy,  280 

diet-Iist  for,  691 


Obesity,  diseases  combined  with,  treat- 
ment of,  514 
of   circulatory    system    in,  treat- 
ment of,  514 
of  legs  in,  treatment  of,  516 
of   respiratory    system    in,  treat- 
ment of,  515 
Diyardin-Beaumetz's  diet  in,  530 
Ebstein's  diet  in,  523 
edema  in,  treatment  of,  515 
Grermain  S^'s  diet  in,  527 
^uty,  diet  in,  509,  516 
m  diabetes  mellitus,  diet  in,  487 
in  pre^ancy,  diet  in,  280 
interstitial  nephritis  in,  treatment  of, 

515 
nephritis  in,  treatment  of,  515 
nervous  diseases    in,  treatment  of, 

516 
Oertel's  method  of  treating,  518 
prophylaxis,  517 

Salisbury  method  of  treating,  528 
Schlicher's  diet  in,  527 
Schweninger's  diet  in,  528 
S^'s  diet  m,  527 
thyroid  gland  substance  in,  530 
treatment  of,  511 
Weir-Mitchell  method  of  treating, 

oZi 
Yeo's  diet  in,  529 
Oertel's  method  of  treating  obesity,  518 
Oil,  olive.     See  also  Olive  oiL 

sweet-almond,  emulsion    of,   in  gas- 
tric disoi-ders,  110 
Oils,  107 

Oleomargarin,  111 
Olive  oil,  adulteration  of,  188 
in  cholelithiasis,  108 
in  chronic  constipation,  110 

dvsenterv,  109 
in  dilatation  of  stomach,  108 
in  gall-stone  colic,  110 
in  gastric  disorder,  108 

neurosis,  109 
in  pylorc^pasm,  109 
in  stenosis  of  duodenum,  109 

of  pylonis,  108,  109 
in  stricture  of  esophagus,  108 
in  treatment  of  disease,  108 
in  ulcer  of  pylorus,  109 
Olives,  100 
Onions,  97 

Operation     about     gall-bladder,    diet 
after,  553 
head,  diet  after,  551 
kidney,  diet  after,  553 
pancreas,  diet  after,  553 
bowels  after,  care  of,  548 
diet  after,  546,  550 


722 


INDEX. 


Pneumonia    in  children,  alcohol  in, 
410 
diet  in,  408 
Poisoning,  cheese-,  175 
Bsh-,  177 
food-,  acute,  169 
from  liver  sausage,  179 
srain-,  180 
lead-,  diet  in,  455 
meat-,  177 

Bacillus  enteriditis  in,  179 
mUk-.  175 

morphin-,  diet  in,  454 
musnroom-,  180 
mussel-,  176 
phosphorus*,  182 
sausage-,  178 
sodium  chlorid,  292 
Poisons,  food-,  diseases  caused  by,  169 
Poisons,  metallic,  in  food,  191 

transmitted  in  milk,  173 
Pork,  83 

cuts  of,  655 
Porridge,  milk,  628 
Porter,  147 

Postdiphtheritic  paralTsis,  diet  in,  317 
Posthemorrhagic  anemia,  acute,  diet 

in,  420 
Potassium,  bromid  of,  effect  on  metab- 
olism, 40 
worth  of  foods,  115 
Potato,  95 
cure  in  diabetes,  483 
soup,  cream  of,  624 
sweet,  95 
Predigestion  of  milk,  74 
Pregnancy,  aberrant  mental  conditions 
in,  diet  in,  283 
diet  in,  279 

in  obesity,  280 
gingivitis  in,  diet  in,  282 
lowered  urea  output  in,  diet  in,  282 
obesity  in,  diet  in,  280 
pernicious  vomiting  in,  diet  in,  283 
salivation  in,  diet  in,  282 
special  diseases  of,  diet  in,  282 
Preservation  of  food,  159 
by  drying,  159 
by  exclusion  of  air,  159 
by  exposure  to  cold,  160 
by  salting,  160 
by  sugar,  160 
by     treatment     with     antiseptic 

chemical  agents,  160 
by  vinegar,  160 
of  milk,  69 
Preservatives,  189 
bisulpbate  of  sodium,  190 
borax,  189 


Preservatives,  boric  acid,  189 
formaldehyd,  190 
hydro^[en  peroxid,  191 
salicyhc  acid,  190 
sulphite,  190 
sulphurous  acid,  190 
Prison  diet,  579 
American,  589 
Dunlop's,  581 
English,  589 
fiinnaceous,  593 
French,  592 
in  criminal   lunatic   department, 

586 
ordinaiy,  590 
Prussian,  592 
Prochownick's    diet    in    pelvic    con- 
traction, 280 
Proprietary  foods,  163 
farinaceous,  164 
prepared  from  cow's  milk,  163 
Proteid,  649 

and  protein,  distinction  between,  650 
Protein,  18,  649 
absorption  of,  42 

amount  required  in  athletic  train- 
ing, 203 
and  proteid,  distinction  between,  650 
aitincial,  made  from  both  animal 
and  vegetable  foods,  162 
made  from  meat,  161 
made  from  vegetables,  162 
body,  protection  by  alcohol,  137 
carbohydrates,  and  fats  in  combina- 
tion, quantity  required,  48 
concentrated,  158 
in  milk,  213 
in  vegetables,  89 

metabolism  of,  amount  required,  39 
pepsin  changing  into  peptones,  24 
quantity  required,  46 
Proteolytic  enzymes,  20 
Proteoses,  24 
Prunes,  100 
Pruritis,  diet  in,  538 
Prussian  prison  dietaries,  592 
Psoriasis,  diet  in,  538 
Pavchologic  action  of  alcohol,  142 
Ptyalin,  22 

Public  institutions,  diet  in,  558 
Pudding,  aleuronat  and  suet,  645 
almond,  643 
cocoanut,  646 
gluten,  642 

suet  and  aleuronat,  645 
Puerperium,  diet  in,  282 
Pulled  bread,  623 
Pumpernickel,  91 
Pumpkins,  97 
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Gajdn  ma  sabrtittite  for  sugar  in  dia- 
betes mellitos  490 
Scirhtifial  nephrids,  diet  in,  312 
Scarlet  fever,  alcohol  in,  312 
diet  in,  311 
milk  as  cause  of,  174 
Schlcicher^s  diet  in  obesitj,  527 
Schmidt  and  Strassbuiger's  testdiet, 

195 
SchooL  boTs",  diet  for,  248,  603 

chiloren,  d^et  for,  245 
Schroth's  cure,  544 
Sdiweoin^ei's  diet  in  obesity,  526 
ScurYj,  diet  in,  531 

in  adults,  diet  in,  531 
Season,  relation  of  food  to,  60 
Seoondarj  anemia,  chronic,  diet  in, 

421 
Secretin,  27 

Secretion,  action  of  alcohol  on,  143 
gastric,  action  of  alcohol  on,  143 
of  saliTa,  action  of  alcohol  on,  143 
Secretorj    and    motor    functions    of 
stomach,  disturbances  of,  diet- 
etic   test    for    determining  at 
same  time,  194 
function  of  stomach,  determining  of, 
193 
oatmeal  test-breakfast  of  Boas, 

193 
test-break&ist  of  Ewald  and 

Boas,  193 
test -dinner  of  Riegel,  193 
test-meal  of  Germain  S^,  193 
of  Klemperer,  193 
of  Salzer,  193 
test-meals  for,  193 
Seegen's  diet  in  diabetes,  494 
S^8  diet  in  obesity,  527 

test^neal,  193 
Senile  heait,  alcohol  in,  416 
anasarca  in,  diet  in,  418 
diet  in,  414 
Sex,  relation  of  food  to,  58 
Shaddocks,  99 
Shellfish,  87 

Shock  after  operation,  dietetic  man- 
agement off  548 
SiUca,  118 
Singers,  diet  for,  195 
Singer's  enema,  289 
Sitotoxismus,  180 
Size  and  weight  of  body,  relation  of 

food  to,  60 
Skimmed  milk,  66 
Skin,  diseases  of,  diet  in,  534 
Sleep,  disturbed,  diet  in,  451 
Small-pox,  alcohol  in,  311 
diet  in,  310 


Smokinff,  cigarette-,  effect  on  metab- 

(Mism,40 
Sodium  benaojl-snlphoDic-imid  as  sub- 
stitute for  sugar  in  diabetes,  489 
bisulj^hate  of^  as  preserratiTe,  190 
chlond  poisoning,  292 
waters,  125 
simple,  125 
worth  or  foods,  115 
Soldiers  in  tropics,  diet  for,  561,  562 
Somatose,  162 
Sorghum,  92 
Sorrel,  97 

Soup,  beef,  raw,  638 
celery,  cream  of,  624 
from  stock,  633 
Jenny  land,  196 
potato,  cream  of,  624 
stock,  633 

from  beef  extract,  633 
sweetbread,  634 
tapioca,  622 
tomato,  cream  of,  624 
Soups,  general  rules  for,  633 

without  meat,  cooking  of,  624 
Soya  biscuits  in  diabetes,  490 
Sparkling  wines,  151 
Speakers,  diet  for,  195 
Sphacelinic  add,  181 
Spices,  106,  107 

adulteration  of,  188 
Spinach,  97 
Spirits,  145 

Springs,  saline,  in  gout,  506 
Squash,  97 

Standard    dietaries,   method    of   con- 
structing, 50 
Starch-and-milk  enema,  288 
Starr's  table  of  milk  modification,  231 
Steapsin,  25 
Stenosis  of  duodenum,  olive  oil  in,  109 

of  pylorus,  olive  oil  in,  108 
Sterilization  of  milk,  71,  72 
Stewards,  commissary,  574 
Stewed  lettuce,  646 
Stewing  meat,  166 
Stimulants,  120 
Stomach,  atony  of,  diet  in,  362 
diet-list  for,  687 

with   hyperchlorhydria  and  nor- 
mal acidity,  diet  in,  364 
with  hypochlorhjrdria,  diet  in,  364 
carcinoma  of,  diet  m,  370 
catarrh  of,  atrophic,  diet  in,  357 

in  diabetes  mellitus,  diet  in,  488 
dilatation  of,  diet  in,  359 
diet-list  for,  687 
in  children,  diet  in,  258 
olive  oil  in,  108 
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Tbniia  mediocanelkta,  170% 

Dana,  171 
<    saffinata,  170 

souum,  170 
Tamarind  water,  617 
Tapeworm,  170 
Tapioca  jelly,  621 

soup.  622 
Tea,  132 

adulteration  of,  187 
flaxseed,  618 
leaves,  facing  of,  187 
linseed,  618 
Temperature    of  food,  effect   on  di- 
gestion, 57 
Terrain  cures  in  obesity  after  cures  for 

pulmonary  tubcotiulosis,  617 
Test,  dietetic,  for  determining  at  same 
time  oisturbanoes  of  motor  and 
secretory  functions  of  stomach, 
194 
in  diagnosis  of  ulcer  of  stomach, 

194 
of  motor  power  of  stomach,  194 
Test-break£A8t  of  Boas,  193 
of  Ewald  and  Boas,  193 
Test-diet  of  Schmidt  and  Straasbuiger, 

195 
Testrdinner  of  Riegel,  193 
Testing  mother's  milk,  209 
Test-meal  of  Germain  8^,  193 
of  Klemperer,  193 
of  Salzer,  193 
Testrmeals  for  determining  secretory 

function  of  stomach,  193 
Test-supper  of  Boa5,  194 
Tetanus,  diet  in,  323 
Thea,  132 

Theobroma  cacao,  135 
Theobromin,  135 

Thirst  after  operation,  treatment  of,  547 
Thyroid    gland     substance   in     myx- 
oedeme  fruste,  530 
in  obesity,  530 
Time-table  for  cooking  vegetables   in 

water,  623 
Tobacco,  effect  on  digestion,  62 
Tomato  soup,  cream  of,  624 
Tomatoes,  9/ 

Top-milk  infant  feeding,  221 
Torrified  bread  in  diabetes,  490 
Toxic  conditions,  diet  in,  454 
Training,  athletic,  amount  of  protein 
reouired  in,  203 
diet  auring,  196 
relation  of  sugar  to,  198 
Travel  ration,  561 
Treacle,  105 
Trichina  spiralis,  172 


Trichiniasis,  172 
Trichocephalus  dispar,  171 
Trichomonas,  170 
Tropics,  army  rations  in,  562 — 564 

diet  for  soldiers  in,  561,  562 
Truffle,  103 
Trypsin,  20,  25 
Tryrotoxismus,  175 

Tuberculosis,  advanced  cases,  diet  in. 
331 
alcohol  in,  330 
bevera^  in,  331 
bread  in,  329 
care  of  mouth  in,  327 
cereals  in,  329 
Daremberg's  diet  for,  332 
Detweiler's  diet  for,  332 
diet  in,  324 
diet-list  for,  693 
eggs  in,  327 
fats  in^  329 
fever  m,  diet  in,  334 
fish  in,  329 

foods  to  be  used  in.  327 
forced  feeding  in,  334 
fruit  in,  329 

pastric  irritability  in,  diet  in,  333 
infirmary,  diet  for,  604 
Metropolitan      Hospital,    Black- 
welrs  Island,  diet  for,  603 
meat  in,  328 

puice  in,  329 
milk  as  cause,  173 
milk  in,  327 
number  of  meals  in,  331 
obesity  after  cures  for,  diet  in,  516 

terrain  cures  in,  517 
suralimentation  in,  334 
vegetables  in,  329 
Weber's  diet  for,  332 
Tubers,  95 
absorption  of,  46 

composition  of,  table  showing,  96 
Turnips.  95 

Typhoia  fever,  alcohol  in,  305 
atypical,  diet  in,  309 
care  of  mouth  in,  306 
complicated,  diet  in,  309 
convalescence  in,  diet  in,  307 
diet  in,  301 
digestive  disturbances  in,  diet  in, 

306 
hemorrhage  in,  diet  in,  307 
milk  as  cau%  of,  174 
milk  in,  303 
oysters  as  cause  of,  176 
perforation  in,  diet  in,  307 
Typhus  ^eyer^  alcohol  in,  310 
diet  in,  309 
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Wegele's  diet  for  atonj  of  Btomach 
with  hyperchlorhydria  and 
nomuu  addi^,  3d4 
with  hTpochlorhydria,  364 
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has  been  added,  especially  to  the  portion  dealing  with  treatment. 
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